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WARWICK  PRODUCTION  COMPANY  LTD. 

IN  AtlOClAT:ON  WITM  ALMIN  LIMITED  fAANHAH  AOTAl  lUCKS 
BIRMINGHAM  ROAD,  WARWICK  •  Telephone:  WARWICK  693-696 
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‘Fablothene’  is  available  in  lube  widths  of  2'  up  to  30'  and 
thicknesses  from  ‘0015'  to  *005'.  As  shown  here  it  can  be  readily 
sealed  into  bags  or  envelopes  or  made  up  as  drum  or  case  linings. 

*  Write  for  descriptive  leaflet  and  samples. 

Fablothene  *P'  is  also  available — giving  you  a  Polythene  film  which 
can  be  beautifully  printed  with  your  sales  message  and  design,  m 
brilliant  colours  that  ST  A  Y  on,  and  greatly  increase  the  'sales  value 
of  your  packs. 


ANGLO-AMERICAN  PLASTICS  LIMITED.  I  AVERY  ROW.  GROSVENOR  STREET.  LONDON.  W.l  •  HYDE  PARK  9261 
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What  would  be  your  reaction  if  a  customer  reported 
an  injury  through  finding  a  screw  in  your  produa  ? 
Despite  all  the  normal  precautions  it  has 
happened.  Reputations,  built  up  by  years  / 

of  hard  work,  have  been 
lost  —  almost  overnight. 

That  is  why  it  is  so  T  f  /  |  T 

imponant  to  examine  )(  A  | 
your  produas  by  the  hIV  '  I 

visual  X-ray  method.  .  P 


The  Philips  “  Macro  too  ”  X-ray  unit  is  designed 
especially  for  this  purpose.  No  other  method  of 
examining  food  is  so  efficient.  It  detects  the 
unwanted  matter  at  once.  Simple  to  operate 
and  soundly construaed, 
the  “ Macro  too ”  can  be 
—  ^  adapted  to  suit  your 

L  individual  production 

I  I  Contact  Philips  at 

once  for  full  details. 


Some  typical  branches  of  the  food  industry  upholding 
their  reputation  by  this  method  of  examination. 

MEDICINES  (packages)  •  HEALTH  FOODS  (POWDERS  IN  CARTONS)  •  READY-MIXED  FOOD  (CAKE  MIXTURES  BTC.)  •  CHOCOLATE 
AND  CONFECTIONERY  •  DRIED  FRUITS  •  CEREALS  •  FROZEN  MEAT  •  SAUSAGES  •  MEAT  PIES  •  BREAD  •  PASTRIES  •  SUGAR 

Q  PHIIIPS  ELECTRICAL 


LIMITED 


INDUSTRIAL  X-RAY  DEPARTMENT,  CENTURY  HOUSE,  SHAFTESBURY  AVENUE,  LONDON,  W.C.2. 

(n304) 
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VULCANIZED 

FIBRE 

CONTAINERS 
TO  ANY  SHAPE 
AND  SIZE 


‘DELANCO*  CONTAINERS  for  the  FOOD  INDUSTRY 

are  made  from  the  highest  quality  raw  materials. 

They  are  strong  and  hardwearing,  do  not  splinter 
or  rust,  cannot  contaminate  your  goods  and  have 
no  projections  to  tear  wrappings.  They  stack  firmly 
and  conveniently.  There  is  a  *  DELANCO  '  type  for 
every  need.  A  wide  range  of  colours  is  available. 

Consult  our  Designs  Department  for  your  particular  case  or  container. 


ANGLO-AMERICAN  VULCANIZED  FIBRE  CO.  LTD. 


CAYTON  WORKS,  BATH  STREET,  LONDON,  E.C.I. 

PHONE:  CLErkenwell  3271 
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Cocos 
W  Butters 

^and  Edible  Oils 


'n  C  YEARS’  experience  in  manufacturing 
O  edible  fats  for  the  industries  we  serve 
has  taught  us  the  need  for  the  widest  possible 
range  of  “Butters”  to  meet  the  varied  ^ 

^^4  requirements  of  our  customers.  Price  j|| 

considerations,  specialised  manufac- 
^  turing  needs,  suitability  for  blending  ^ 

at  user  level,  a  wide  range  of  melting 
points,  colour  and  texture,  are  but  a  r*. 

d  few  of  the  many  factors  that  have  %  4^1 

been  taken  into  consideration.  ~  h|| 

^  The  only  standard  factors 

which  hallmark  every  Loders’  ^ 

V  “Butter”  irrespective  of  its  ^ 

^  specialised  nature  are  : — 

Unvarying  quality  and  consequent 
consistency  from  one  batch  to 

another.  Y  s 

A  notably  bland  flavour. 

Exceptionally  smooth  texture  Bk 

giving  fine  mixing  qualities. 

Excellent  keeping  qualities. 

*Why  not  write  to  us  for 

a  copy  of  our  brochure  ?  ^Kr 


LODERS  &  NOCOLINE  LTD 


Southern  Area 
UWLEVER  HOUSE  •  BL 
LONDON  •  E.C.4  •  Ttl:  < 


Northern  Area  JR 

LIVERPOOL  ROAD  <  WARRINGTdB 
LANCS  •  Tel:  WARR|NGTOI)| BOO 


Scotland 

19  BLYTHSWOOO  SQUARE  •  GLAS< 
Tel:  GLASGOW  CENTRAL  3921 
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if  hat  butcher  today  would  not  admit  that  a  book  which  gai'e  in  concise  form  the  information  he  most  needed  on 
entering  the  trade  would  have  been  invaluable  to  him  ?  This  is  precisely  what  the  author  has  set  out  to  do  in 

MEAT  TECHNOLOGY 


Second  edition.  8.J  ins.  x  5|  ins.  309  panes. 


Price  15/-  Plus  postage, 
(yd.  U.K.  Abroad  1/- 


CONTENTS 

Cattle  and  Beef:  Evolution,  Growth,  Handling  and  Quality  of  Points,  Judging 
Scale,  British  Breeds,  Slaughter  and  Dressing,  Duties  of  Butchers  and 
Slaughtermen,  Packing  Methods,  Sheep  and  Mutton:  Evolution,  Breeds, 

Slaughter  and  Dressing,  Quality.  Pigs  and  Pork:  Evolution,  Breeds,  Quality, 

Judging  Scale,  Slaughter  and  Dressing.  Preservation  of  Meat:  Cold  Stores, 

Chilling,  Freezing,  Defrosting,  Curing,  Cooking,  Post-Mortem  Changes. 

Poultry  and  Rabbits:  Breeds,  Slaughter  and  Dressing,  Quality,  Judging  Scale. 

Meat  Cutting.  Local  Preferences,  Pricing,  Expenses,  Turnover  Rate,  Price 
Cutting.  Meat  as  a  Food:  Proteins,  Fat,  Carbohydrates,  Demand,  Seasonal 
Variations.  World  Distribution  of  Food  Animals:  Climate,  Human  and  Social 
Factors,  Beef  Production,  Mutton  and  Wool,  Pigs  and  Pork,  Dressed  Carcase 
Weights. 

Obtainable  from  your  bookseller. 

LEONARD  HILL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.I 


Every  process  from  choosing  the  best  varieties  of  fruit  for  your  purpose,  to  packing  procedure,  is  covered  in 

JAM  MANUFACTURE 

by  C.  H.  Rauch 

First  edition.  8^  ins.  x  5-1  ins.  viii  -}-  201  pages.  Price  20/-  Plus  postage. 

bd.  U.K.  1/-  Abroad. 

It  has  been  the  author's  aim  to  compile  an  up-to-date  practical  handbook  to 
assist  jam  manufacturers,  large  or  small,  in  the  queries  and  problems  which 
arrive  from  day  to  day.  For  those  intending  to  enter  the  jam-making  business 
the  descriptions  of  different  layouts,  machines  and  manufacturing  processes 
should  also  be  useful. 

CONTENTS 

The  Factory:  Siting,  Buildings,  Layout,  Steam  Supplies,  Metals  for  Equipment, 

Machines,  Maintenance.  Fruit:  Fresh  Fruit,  Varieties,  Pulping,  Preservation  of 
Pulp.  Pectin  and  Gel  Formation,  Sugar,  Glucose,  Acidity  and  Colours.  Control 
of  Jam  Manufacture.  Cooling,  Filling,  Labelling,  Packing  and  Handling. 

Failures  in  Jam  Making.  The  Factory  Laboratory  and  Analysis  of  Jam.  Recipes, 

Formulae,  Specialities,  and  Bottling  Procedure.  Tables.  Legal  Regulations. 

Suppliers.  General  Index.  {A 

Obtainable  from  your  bookseller.  ^ 

LEONARD  HILL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.I  Q 
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COMMIK' 


NOW  IT'S  HERE! 


The  new  ‘TS3’  diesel  power  unit — a  remarkable 
high  speed  direct-injection  two-stroke  with  opposed 
pistons  —  is  outstanding  for  its  economy,  long  life 
between  overhauls  and  ease  of  servicing. 


1  A  PRODUC 

T 

OFT 

H  E 

R 

O  O  T  E  S 

G  R  O 

U  P 

COMMER  CARS  LTD.  LUTON  BEDS. 

EXPORT  DIVISION; 

ROOTES 

LTD. 

DEVONSHIRE  HOUSE 

PICCADILLY 

LONDON  W.l 
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Hot  ^ 
Steel  Driver 


Having  a  hand  in  Productivitq 


Scene:  a  steel  rolling  mill.  Enter:  one 
billet  of  white  hot  steel.  Action:  the  billet 
goes  in  between  the  rollers;  it  comes  out 
thinner  but  longer;  the  billet  stops, 
reverses,  shoots  back.  The  heavy  rollers 
stop,  reverse,  accelerate ;  the  steel  goes  in 
again,  through  again,  reverses  again — 
ami  so  it  goes  on.  Full  speed — stop — 
accelerate  to  reverse  full  speed.  All  as  fast 
as  possible,  because  increased  output  is 
urgently  needed.  Behind  it,  one  man's 
hand  on  a  controller.  Without  electric 
control,  no  process  even  half  as  fast. 

Electric  control  is 
ONLY  ONE  OF  THE  AIDS 
TO  HIGHER  PRODLCTIVITY 
THAT  ELECTRICITY 
CAN  BRING  YOU. 


In  every  industry  or  trade,  electrical  equipment  is  the 
key  to  modern  production  methods.  There  are  probably 
more  production-boosting  and  money-saving  devices 
than  you  know  of.  Your  Electricity  Board  can  help  you 
and  give  you  sound  advice. 

They  can  also  make  available  to  you,  on  free  loan, 
several  films  on  the  uses  of  electricity  in  Industry — 
produced  by  the  Electrical  Development  Association. 

E.D.A.  are  publishing  a  series  of  books  on  “Electricity 
and  Productivity”.  Four  titles  are  available  at  the 
moment;  they  deal  with  Higher  Production,  Lighting, 
Materials  Handling,  and  Resistance  Heating.  The  books 
are  8  6  each  (9/-  post  free),  and  the  Electricity  Boards  (or 
E.D.A.  themselves)  can  supply  you. 


Electricity 

a  Power  of  Good 


The  British  Electrical  Development  Association 
2  Savoy  Hill,  London,  IV. C. 2 


kirPROPucnviry 
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WBrnuBMim 


As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.¥.C.  BELTING 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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Ts  vour  sifter  a 

t 

makeshift? 


•c  O'  '  vX 


talk  to  Gardners  of  Gloucester 


T^he  right  sifter  for  ±e  job,  made  by  Gardners  of 
Gloucester,  will  give  you  a  bigger  output  of  a  finer  product. 
Whether  it  be  a  brush  or  centrifugal  sifter,  or  an  oscillating 
sieve,  every  effort  is  made  to  give  you  simple  operation 
and  maintenance,  and  long  and  faithful  service.  Don’t  hesitate 
to  ask  for  a  special  design  or  special  features  to  suit  your 
own  particular  requirements. 

Whatever  your  problem  in  mixing,  sifting,  grinding  or 
drying,  it  pays  you  every  time  to  talk  to  Gardners. 


Gardners 

Wm.  GARDNER  &  SONS  (GLOUCESTER)  LTD.,  BRISTOL  ROAD,  GLOUCESTER 

(A  subsidiary  of  the  Gloucttttr  Railway  Carriagt  &  Wacon  Co.  Ltd.) 

T^ltphom  :  Cloucnfr  21261  Tt/cffroms  6  Cables  :  *  Car^n^r,  Clouctt^r  ' 

London  Office  :  I  ALBEMARLE  STREET,  LONDON,  W.  I.  rcfeohon* ;  Crotvcnor  6206 


The  Gardner  Oscillating  Sieve 

Suitable  for  a  wide  variety  of  dry  materials 
and  supplied  with  single  or  double  sieves. 
Can  be  arranged  for  floor  mounting  or  to  be 
slung  from  under  the  floor.  Mechanical 
feeder  can  be  incorporated.  Just  one  of  the 
wide  range  of  Gardner  processing  machines. 

Send  for  illustrated  folder  describing  22  of 
the  very  large  range  of  Gardner  machines. 
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JELCON  revolutionary  advances  in 

protective  packaging  today  is  *telcothene 
— the  thermoplastic  pioneered  by  the 
Telcon  organisation.  Applied  as  a  con¬ 
tinuous  coating  to  paper  and  board,  it  gives  to 
these  materials  a  new  and  tougher  resistance  to  the 
varying  climatic  changes  encountered  in  transit.  It 
makes  all  kinds  of  goods  better  and  more  dependable 
travellers,  ensuring  their  perfect  condition  on  arrival. 
TELCOTHENE  is  hygienic,  moisture-proof,  non-toxic, 
heat-sealable,  and  will  not  support  mould  growth 
in  tropical  climates.  Now  being  produced  in  the 


largest  plant  in  the  country,  telcothene  coated 
paper  is  attracting  the  interest  of  those  who  engage  in 
the  manufactvure,  packaging  and  distribution  of  foods. 


*Telcothene — Polythene  processed  by  Telcon  to  provide 
specific  characteristics. 


Product  of  the  Plastics  Division  of 


Head  Office:  22  OLD  BROAD  STREET,  LONDON,  ECa  Telephone:  LONdon  Wall  7104 
Enquiries  to:  The  Plastics  Division,  Famborough  Works,  Green  Street  Green,  Farnborough,  Kent  Telephone:  Famborough  Kent  3585 
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I.C.I.  GRANULAR  SALT  is  a  new  grade 
of  coarse  vacuum  salt,  specially  designed 
for  use  in  place  of  crystal  salt  for  the 
tank  curing  of  bacon. 


XIV 


I.C.I.  GRANULAR  SALT 

for  the  bacon  carer 

W 


•  Lower  cost 

•  Easy  to  spread 

•  High  purity — 99.9  %  Sodium 
Chloride 

•  Contains  no  Panscale  nor  Calcium 
or  Magnesium  impurities 

•  Gives  a  clear  brine  free  from  J 

scum  and  sediment  1 

•  Available  in  hygienic  multiply  M 
paper  bags 


Details  and  technical  advice  regarding  this  new  salt  may  be  obtained  from: 

MPERIAL  CHEMICAL  INDUSTRIES  LIMITED,  LONDON,  S.W.I 
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EDWIN  DAHKS  High  Velocity 


Battery  of  three  Self-Contained 
High  Gas  Velocity  Economic 
type  Boilers  fitted  with 
“Oldbury”  Chain  Grate  Stokers. 
The  Boilers,  10'  diameter  by  16' 
long  over  the  tube  plates,  are 
complete  with  Forced  and 
Induced  Draught  Fans,  over¬ 
head  bunkers,  coal  elevator  and 
conveyor.  Working  pressure 
100  lbs.  per  sq.  in. 


The  H.V.  Economic  type  boiler  is 
well  recognized  as  an  efficient  steam¬ 
raising  unit,  admirably  suited  for  all 
kinds  of  industrial  plant  where  a 
reasonably  steady  load  is  required. 

To  summarize  its  merits: 

A  compact  unit  requiring  the  mini¬ 
mum  of  space  for  a  given  output. 

No  brickwork  apart  from  ,the 
combustion  chamber  lining,  thus 
eliminating  any  possibility  of  air 
infiltration. 


Turbulent  gas  flow  through  the 
tubes  gives  exceptional  overall 
efficiency  by  ensuring  maximum 
heat  transfer  by  means  of  the 
convective  heating  surface. 

Self-cleaning  tubes. 

Low  steam  costs. 


Highest  availability. 

Supplied  riveted  or  in  all-welded 
construction. 


Other  Manufactures 


EDWIN  DANKS  LANCASHIRE 
BOILERS  and  all  other  types  of  SHELL 
BOILERS.  COMPLETE  BOILER 
HOUSE  INSTALLATIONS, 
"OLDBURY”  CHAIN  GRATE 
STOKERS,  STRUCTURAL  STEEL¬ 
WORK,  etc. 


EDWIN  DANKS  &  CO.  (OLDBURY)  LTD 


LEEDS  NEWCASTLE  GLASGOW 


BROADWELL  1381-6 


TELEPHONE 
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THE  GENERAL  ELECTRIC  CO.  LTD.,  MAGNET  HOUSE,  KINGSWAY,  LONDON.  W.C.2 


'4^ 
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Betts  can  help  in  so  many  ways  to  make  a  neatly 
turned  out  tube  into  a  real  work  of  Art ! 

First  comes  technical  advice  on  the  customer’s 
problem  (full  information  about  B.S.I.  specifi¬ 
cations  on  collapsible  tubes  always  available), 
then  a  designing  service,  finished  drawings  and 
high  quality  printing.  When  delivery  is  due, 
BETTS  can  offer  storage  facilities  of  the  finished 

Write  or  phone  for 


product  allowing  part  delivery  of  bulk  orders 
over  any  period. 

Other  facilities  include  special  storage  for  delicate 
and  hygienic  tubes  and  advice  on  the  supply  and 
installation  of  filling  machinery,  in  fact  a  complete 
and  competitive  service  backed  by  150  years  of 
experience.  All  types  of  collapsible  tubes  and 
containers  made  up  to  customer’s  specifications. 

further  details. 


BETTS  AND  COMPANY  LIMITED 

For  Rigid  Containers  in  Aluminium 

and  Collapsible  Tubes  in  Tin-coated  Leady  Aluminium  and  other  Alloys 

HOLLOWAY  MILLS,  Elthorne  Road,  Holloway,  London,  N.19. 

Telephone:  ARChway  4361.  Telegrams:  Betsanco  Holway  London  Cables:  Betsanco  London. 


LONDON 


COLCHESTER 


BORDEAUX 


MARSEILLES 


Works  of  Art! 
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Continuous  processing  with  VOTATOR  Heat  Transfer  Apparatus  is 
providing  similar  benefits  in  the  production  of  a  wide  variety  of  pro¬ 
ducts  in  the  food  industry.  This  compact,  closed  processing  system 
with  fully  automatic  control  of  temperature,  pressure  and  mixing 
assures  uniform  quality,  strict  cleanliness  and  outstanding  production 
efficiency. 

Johnson’s  research  and  development  department  is  well  equipped 
to  assist  you  in  applying  continuous  processing  to  your  production. 
Call  on  Johnson’s  for  complete  process  design,  engineering  and  con¬ 
struction  service. 


Eliminates  Evaporative  Cooking 

Precise  Control  Assures  Uniformity 

Increases  Output 

Cuts  Setting  Time  In  Half 

Reduces  Man-Hours 

Eliminates  Waste  Due  To  Shutdown 

Reduces  Inventory  and  Floor  Space 
Required 

Reduces  Drying  Cost 


Produces  Clearer  Jellies 


A.JOHNSON  &C0  .(LONDON)  LTD  •  Works  &  Sales  DUKES  RD..WESTERN  AVENUE,  ACTON. W. 3 

TCLCG^AMS  :  AoesTicuM  .tclcx  .LONDON  reLCPHONf  acoan  606/ 

//vacy  .  AFRICA  HOUSE  ,  KINGSWAY.  LONDON.  W.C. 2 

H  o  L  9  O  N  13  37 
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R  LEINER&  SONS  LTD. 

a/’  ^oCa^rce  /ui  cnk/t,  a.  ^e-n^u/it/ 

7/9  CREECHURCH  LANE.  LONDON.  E.C.3.  AVENUE  2276 


If  you  want  to 
make  the  BKT 
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(liquid  cleanser) 


Lissapol  is  powerful,  safe  and 
economical  for  the  cleaning  of  a  wide 
variety  of  food-processing  equipment. 


Excellent  for  space  cleaning,  too. 


For  further  information  please  apply  to: 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD 
LONDON,  S.W.i 
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For  light,  bright,  lasting  equipment 
to  meet  the  highest  standards  of  hyg 


lene 


HESTON  EQUIPMENT  CO.  LTD. 


Phoenix  Trays  have  been  supplied  to  answer  many  specific  requirements  in  the  food 
and  confectionery  industries.  In  every  instance  their  supreme  fitness  for  the  job  has 
been  proven  in  lighter  work,  easier  cleaning,  rigid  interstacking  and  sturdy  service. 


ALUMINIUM 
PRESSED  TRAYS 


These  trays  have  the  great  strength  of 
high  quality  aluminium,  plus  the  light 
weight  that  goes  with  it.  Used  widely 
for  Biscuit  and  Cake  processing,  they 
have  many  other  applications  in  manu¬ 
facture  when  made  to  the  dimensions 
required,  with  special  features  incor¬ 
porated  to  customers  wishes.  They 
can  be  made  to  interstack  or  not.  and 
are  the  economical  answer  in  hygiene, 
long  service  and  easy  cleaning. 


TYPE  Pr  I 


Send  for  illustrated 
catalogue  of  Trays 
stating  purpose 
for  which  required 


A  NEW 

DIAMOND  MESH 

PERFORATED 
COOLING  TRAY 


Precision  manufactured  in  highest 
grade  aluminium  with  perforated  base 
integral  with  sides  and  ends.  Rein¬ 
forced  corner  angles  are  designed  for 
accurate  interstacking,  leaving  lifting 
space  between  stacked  trays  for  easy 
handling.  Used  for  many  purposes 
where  cooling  and  hygiene  are  of  para¬ 
mount  importance,  e.g.,  Resuurant 
crockery  trays;  Processing  with  sugar 
confectionery  ;  Nut  sorting  and  a 
wide  variety  of  other  uses. 


TYPE  P4 


BESTON  EqiJlPMEIVT  COMPAIVY  LTD 

I  BUCKINGHAM  PALACE  MANSIONS  ■  LONDON  ■  S.W.I 


Telep/ion«  /  SLOane  9934>5>6 


Works  ;  Hoaton  Airport,  Middlesex, 


MEMRER  OF  THE  HESTON  CROUP  OF  COMPANIES 
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BrookeJ 


Bond 

Coffee 


ground 


LYON*^ 

coifu 


THE  NEW  KEY  OPENING  CAN 


The  can  with  the  hermetic  closure 
and  perfect  reseal” 


Hermetic  Seal 
Easy  opening 
Opening  key  supplied 
Smooth 

“turned-over**  edge  ^ 

Hinged  lid  for  ■ 
perfect  reseal  M 

Colour  printing  1 
direct  on  to  metal  I 


Ideal  for  COCOA 
COfFEE 
CUSTARD  POWDER 
GLUCOSE 
BABY  A  INVALID  FOODS 
HILK  PRODUaS 
CEREALS 
CONFECTIONERY 
i  BISCUITS  A  CAKES 
NUTS 
COOKING  FATS 
and  many  other  products 


does  count! 


Metal  Box 


»^HE  removal  of  packaging  restrictions  allows  this  entirely  new  type  of  can  to  be 
supplied  freely  for  the  first  time  — and  Metal  Box  capacity  for  quantity 
manufacture  means  that  it  is  available  at  an  economic  price.  The  Collar  Can 
has  advantages  for  both  manufacturer  and  consumer.  It  gives  hermetic  sealing. 
It  is  opened  easily  with  the  key  provided.  When  opened  the  equivalent  of  a  neat 
hinged-lid  gives  an  efficient  and  convenient  reseal.  High  quality  surface  decora¬ 
tion,  printed  direct  on  to  the  metal,  can  add  sales  and  advertising  value. 

The  Collar  Can  is  precision  made  and  designed  for  high  speed  filling  and  closing 
operations.  It  is  ideally  suited  for  most  types  of  powders,  solids  and  granulated 
products  that  need  a  hermetic  seal  to  preserve  freshness  and  flavour.  An 
ingenious  can  proving  that  in  container  design  and  production  Metal  Box 
“  Know-How  ”  does  count ! 


Metal  Containers  •  Paper  Products  •  Flexible  Packages  •  Plastic  films  and  Laminates 

THE  LANGHAM  •  PORTLAND  PLACE  •  LONDON  W.l 
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Cleopatra  i  Needle,  Embankment,  London 


i  liis  (ainoii>  nhelisk  |»r<‘>t‘iil(Ml  an  ouImz**  in  Iraiir^porla 


IKickagiii^  111  Medway  (.ornijiated  (.ases  ^iiuplifie^  the 


ate  transportatioii  ol  many  world-iainoiis  prodtiels. 


MEDWAY 


THE  CASE  FOR  BETTER  PACKAGING 


Kl)\\  W  COK  K  IM;  \TKI)  I’ \  I*  K  H  CO.  LTD..  NKWIIYTUK,  MAIDSTONK,  KENT 

t,imHon  Salr*  Offirr :  Itlark/har*  Hotter,  Nrt<  HriAgr  Strrrt,  l,.ontlon,  E.C.i 


i 


(‘ss<‘n(*(‘s  and  colnu rings 


known  for  99  years 
a§  the  best 


I 


f 

< 

f 


u  v>m:k  cK  CO..  i;i  I)..  London  n.ijj 


The  entry  of  British  Cellophane 
Limited  into  the  field  of  trans¬ 
parent  packaging  marked  an  era 
of  development  which  has  since  brought 
immeasurable  benefits  to  manufacturers  of 
a  wide  variety  of  products  in  Britain  and 
the  world  over. 


The  tremendous  success  of  "Cellophane” 
with  its  superlative  transparency  as  a  sales 
medium,  rapidly  made  its  use  universal, 
the  trade  mark  a  household  word  and 
British  Cellophane  Limited  the  leading 
manufacturers  of  cellulose  film  in  the  U.K., 
in  Europe  and  the  Commonwealth. 


The  widespread  usage  of  "Cellophane" 
has  given  British  Cellophane  Limited  a 


fund  of  experience  in  flexible  packaging 
second  to  none — a  fund  which  through  the 
medium  of  the  Company’s  highly  qualified 
scientists  and  technicians  is  constantly 
being  applied  to  the  successful  solution  of 
the  packaging  problems  of  British  Industry. 


Since  the  war  the  Company’s  experience, 
skills  and  resources  have  been  applied  to 
the  production  of  other  packaging  films — 
all  of  the  same  high  standard  of  quality  as 
the  world-famous  "Cellophane” — and  as¬ 
sociate  companies  have  been  formed  all 
over  the  world.  This  rapid  and  assured 
expansion  goes  on,  with  increasing  benefits 
to  all  manufacturers  who  wish  to  develop 
their  own  potential  through  better  trans¬ 
parent  packaging. 


Safes  Offices:  12/13,  CONDUIT  STREET.  LONDON,  W.l. 
Rag.  Officat  anW  factory :  BATH  ROAD,  BRIDGWATER.  SOMERSET. 


**  CaRaBfcana  “  k  tfca  ragMarae  trorfa  mark  of  BrHIth  Collophono  Umko4  on^  danetaf  tka  krone  of  caUvIoM  film  monufocUiro4  kf  thorn. 
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A  new  range  of  stainless  steel 


pumps  by  iiPV 


Patent  rotary  sea!  prevents  leakage 
and  contamination. 


APV  has  long  been  one  of  the  largest  shrouded  in  polished  stainless  steel  presenting 

manufacturers  of  hygienic  pumps  for  potable  an  attractive  and  easily  cleaned  exterior.  The 

liquids  and  this  experience  is  now  embodied  in  new  design  embodies  three  adjustable  ball  feet 

an  entirely  new  range.  that  allow  easy  installation  and  full  access  for 

These  new  units  continue  the  feature  that  floor  cleaning.  An  improved  rotary  seal 

has  always  distinguished  APV  Pumps,  namely  effectively  prevents  leakage  or  contamination, 

the  ease  with  which  cleaning  can  be  Pumps  are  available  for  various  output  rates  in 

accomplished.  Both  casing  and  impeller  can  be  the  l^"  and  2"  sizes.  Water  pumps  of  similar 

released  in  seconds  and  are  simple  to  clean  and  design  in  gunmetal  are  also  available, 
sterilise.  Most  of  the  pumps  in  the  range  are 

Motor  protected  by  stainless  steel  shroud. 


V 


The  finest  Gum 
i^T  rag^acanth 


\.An  its 
finest  . 
form  M 


RED  CARNATION 


Powdered  Gum  Trag^acanth 


STABILrZED  as  regards  viscosity,  colour  and  fineness 
of  powder.  GROUND  by  a  special  process  to  ensure 
controlled  tenuity.  TESTED  scientifically  at  every  stage 
of  processing.  GRADED  to  a  series  of  predetermined 


standards.  PACKED  in  airtight  tins  to  preserve  freshness. 
Whichever  grade  you  order,  and  whenever  you  re-order, 
you  know  you  will  receive  powdered  Gum  Tragacanth 
of  exactly  the  same  quality  and  characteristics. 


KIMPTON  BROS.  LTD.,  (Established  1882),  1 10  FENCHURCH  ST.,  LONDON,  E.C.3  Telephone :  ROYAL  5544  (5  lines) 
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lightens  labour 


“  INSULIGHT  ”  Hollow  Glass  Blocks  transmit  light  to  the  dark  heart 
of  a  building  or  a  room,  diffusing  it  over  wide  areas,  in  places  where  ordinary- 
glazing  would  be  undesirable.  They  cut  the  racket  of  the  factory,  the  roar 
of  traffic  to  a  subdued  murmur.  In  places  where  hygiene  is  essential,  their  smooth 
hard  surface  is  easily  cleaned.  They  hold  warmth  in  and  cold  out.  They  keep  private 


places  private.  In  fact,  "INSULIGHT”  Hollow  Glass  Blocks  do  the  work  of  walls— but  walls  of  light. 


HOLLOW  GLiISS  BLOCKS 

PILKINGTON  BROTHERS  LIMITED 

FVRTHER  l\F0RMAT[0\  OS  THE  USE  OF  GLASS  IS  BLTLDISC  COSSVLT  THE  TECHSICAL  SALES  ASD  SERVICE  DEPT.,  ST.  HELESS.  LASCS.  iPHOSE  : 
^  KLESS  mn  OR  SELWYS  HOUSE,  CLEVELASD  ROW,  ST.  JAMES’S.  LOSDOS.  S.W.I  (PHOSE:  WHITEHALL  5672-6).  SUPPLIES  ARE  AVAILABLE 
5)  THE  USUAL  TRADE  CHASSELS.  "I.SSULIGHT  ”  is  a  regutered  trade  nijrk  of  Pilkinaton  Brothers  Limited.  HGBI8 
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STOKELESS  FUEL 


Your  gas  account  shows  exactly  how  much  vou  spend  on 
fuel.  'I'here  are  no  extra  hands  to  pay  because  gas  needs  no 
special  equipment  for  handling  or  storage.  (Jas  burners  give 
you  years  of  life,  with  little  servicing  or  replacement.  'I’hat 
means  uninterrupted,  therefore  greater,  production.  'I’hese 
are  points  to  remember  when  assessing  the  true  cost  of  vour 
fuel.  Gas  is  stored,  examined  and  tested  for  you  and  deliver¬ 
ed  direct  to  the  point  of  use.  It  burns  clear  and  clean,  is 
infinitely  adaptable  and  easy  to  control.  For  your  heat 
problem  gas  may  well  be  the  answer. 


^  di)  (4)  (4)  di)  (ii)  (4) 


‘.Vo/  knotving'  can  he  costly. 


\^oi'  can  call  upon  the  resources  of  the  CJas  Industry 
to  solve  your  fuel  problem  by  consulting  your 
.Area  Gas  Board.  The  Boards’  Industrial  Cias  Engin¬ 
eers  are  ready  to  give  you  free  advice.  They,  in 
turn,  can  call  upon  the  resources  of  the  whole  (»as 
Industry  through  the  Gas  Council’s  Industrial  Cias 
Development  Committee.  Get  your  secretary  to 
fill  in  these  details  (or  pin  this  advertisement  to  your 
letter  heading)  and  send  to  your  Area  Gas  Board  or 
to  the  Gas  Council,  1  Grosvenor  Place,  London,  S.W.1 


■NA.MK 


ADDRESS 


WE  NEED  HEAT  FOR. 


The  Gas  Industry  makes  the  fullest  use  of  the  nation's  coal. 


23 


gc.oSa 
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^  '/j/'  eeJetJ  re/c^e// ///e  PYE  pH  METER 

^  AND  MILLIVOLTMETER 

—  DIRECT  READING  —  MAINS  OPERATED 

fcMI  - Cji  Many  leading  industrial  laboratories  are  using  the 

ifl  >  'Q  a!^  ^  Pye  Universal  pH  meter  and  millivoltmeter  to  their 

—  ,  J|  >  complete  satisfaction.  Read  what  The  British 

I  .  /r-u — >  Aluminium  Company  Limited  says : 

*•  •  vn'ite  to  inform  you  that  our  recommendations 
■ — '  •  for  the  purchase  of  a  number  of  these  equipments  for  use 

— ^****^|^i° - 2^i!! - - **'  *** -  in  our  Routine  Laboratories  have  been  accepted. 

You  can  expect,  therefore,  within  the  next  week  or  so 
Electrode  Kit  to  make  up  all  the  assemblies  to  receive  orders  from  a  number  of  our  factories.  .  .  . 
illustrated  and  all  necessary  accessories  are  We  feel  you  would  like  to  hear  from  us  this  tangible  proof 
supplied  complete  with  the  instrument.  of  how  satisfactory  we  found  your  instruments." 

Signed :  Director  of  Research. 

May  we  send  you  details  of  this  and  other  instruments  in  our  comprehensive  pH  range  ? 


STANDARD  EQUIPMENT 


MANY 


scientific!^  (^instruments 

W.  G.  PYE  &  CO.  LTD.,  GRANTA  WORKS.  CAMBRIDGE,  ENGLAND 

W&M 
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Offset  probable  raw  material  rises 
by  installing  the  Kellie  automatic 


CUTS  LABOUR  COSTS  BY  90 


Oranges,  Lemons,  Tangerines,  Grape  Fruits,  etc.,  from  1 1"  to  3i' 
diameter  cut  automatically  into  quarters,  irrespective  of  shape. 
No  Grading  required. 

The  fruit  is  automatically  pulped,  and  the  peel  is  separated  to 
any  required  thickness  from  ft '  to  | ready  for  shredding. 
Thickness  of  peel  instantly  adjustable,  micrometer  accuracy  being 
guaranteed;  an  absolutely  clean  peel,  or  one  with  a  small  pro¬ 
portion  of  pulp  is  obtainable  at  will. 

Peel,  fruit  pulp  and  juice  are  delivered  separately  at  12  lbs.  per 
minute.  The  labour  costs  for  this  output  SHOW  A  REDL’C'TION 
OF  OV  ER  90*’u  over  handwork.  This  alone  would  enable  the  cost 
of  the  machine  to  be  recovered  in  a  few  weeks. 

The  risk  of  skin  disease  to  workers  is  absolutely  eliminated  with 
this  machine. 

Arranged  for  direct  coupled  electric  motor  or  belt  drive  with  fast 
and  loose  pulleys. 


KELLIE”  DUNDEE,  Code  A.B.C.  (5th  Edn) 
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XXXll 


The  BIF  of ’55  is  going  to  be  a  very  lively  affair — 
the  first  run  hy  business  for  business. 

Publicity  will  be  bold  and  challenging,  and  will 
bring  in  many  more  buyers  from  the  home 
market  as  well  as  from  the  rest  of  the  world. 


Lower  Cost  to  Exhibitors 

The  basic  cost  of  exhibiting  in  this  new  BIF  will  be 
lower  than  in  any  other  comparable  Fair  in 
Europe  . . .  shell  stand  charges  are  down  and  so  are 
those  of  electrical  installations. 

Streamlining  .... 

The  London  Section  of  the  new  BIF  will  be  under 
one  roof — Olympia.  It  will  be  streamlined  in  more 
senses  than  one  and  every  corner  will  be  busier, 
more  alive.  But  one  consequence  is  that  space 
will  be  limited.  Some  of  it  has  already  been 
booked  .  .  . 

Include  this  revitalized  BIF  in  your  marketing 
programme  for  1955. 

BOOK  SPACE  NOW 

Fill  in  the  coupon  below  and  send  it  to: — 

British  Industries  Fair  Ltd., 

Ingersoll  House,  9  Kingsway,  London,  W.C.2 
Or,  for  the  Engineering  and  Hardware  Section  to: 
British  Industries  Fair, 

95  New  Street,  Birmingham  2. 


Please  send  further  information  togetherwith 
BIF  Regulations  and  Application  Form  to: 

NAME _ 

FIRM _ _ 

ADDRESS _ 
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Today,  even  the  suspicion  of  dirty  conditions 
linked  to  food  manufacture  can  be  sudden 
death  to  the  best  of  reputations!  And  rightly 
so.  Keeping  things  up  to  the  highest  standard 
of  hygiene  is  probably  much  simpler  than  you 
know— if  you  have  never  used  teepol.  teepol 
is  the  amazingly  efficient  Shell  detergent  to 
tackle  all  your  cleaning,  right  through  from 
the  preparation  rooms  to  the  general  offices. 
All  cleaning  is  easier,  quicker,  less  like  hard 
work — and  much  more  economical — when 
TEEPOL  is  your  cleaning  aid. 

Please  write  for  a  free  illustrated  booklet  which 
describes  the  many  uses  of  teepol. 


SHELL  CHEMICALS  LIMITED 


Teepol 


A  fSHELl)  CONTRIBUTION  TO 

IMPROVED  HEALTH  AND 
HYGIENE  AT  LOWER  COST 


Divisional  Sales  Offices:  Walter  House.  Bedlord  St..  London.  W.C.2.  Tel: 
Temple  Bar  44SS.  43  Deansfate.  Manchester  3.  Tel  Deansoate  SiSI. 

Clarence  Chambers.  39  Corporation  St.,  Blrmlncham  3.  Tel  Midland 
ii954.  38  St.  Enoch  Square.  Claarow,  C.l  Tel  Glasgow  Central  9S6I. 

**  TEEPOL  **  ft  o  dogittsnd  Trade  SSarS 
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A  5(X)-galton  Stainless 
Steel  Jacketed  Mixing  Vessel 
for  a  well-known  Sauce 
Manufacturer.  Exhibited  at 
the  British  Industries  Fair. 


Stainless  Steel  for  Storing 


and  Processing  Foodstuffs 


No  reaction,  no  corrosion  ...  a  perfect  working  agreement  between  equipment  and  product. 
For  foodstuffs  the  mirror-polished  cleanliness  of  this  fine  material  is  ideal.  Demand  for  it  in 
the  shape  of  Tanks,  Vats,  Vessels,  Mixers,  Tilting  Pans, 

Trolleys,  etc.,  is  bringing  many  orders  to  Butterfields, 

where  skilled  craftsmanship  is  backed  by  large  product-  Ip  4' 

ive  capacity.  Butterfields  fabricate  to  Plant  Engineers’  R  • 

' 

specifications  in  Stainless  Steel,  Mild  Steel  &  Aluminium.  , 


W.  P.  BUTTERFIELD  LTD.,  P.O.  Box  38  Shipley,  Yorkshire.  TeL:  52244  (8  lines)  LONDON  &  BRANCHES 
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When  the  air 
in  steam  spaces 
isn’t  got  out  properly 

this  is  what  happens— 


BEFORE  STEAM  ENTERS.  The  steam 
space  is  full  of  air.  As  it  is  the  worst 
possible  conductor  of  heat,  the  air 
must  be  rapidly  discharged  as  soon 
as  steam  comes  in,  otherwise  boiling 
will  be  uneven  and  output  slow. 

STEAM  TURNED  ON.  Entering  steam 
forces  the  air  down  and  round  the 
jacket.  Some  air  can  get  out  through 
the  steam  trap  (if  one  is  fitted  and 
it  is  the  right  type  for  the  pan),  but 
it  may  not  get  out  quickly  enough. 

AIR  POCKETS  FORM.  The  air  that 
cannot  get  out  is  forced  into  pockets. 
The  air  pockets  have  a  drastic  cool¬ 
ing  effect  and  at  these  points  the 
steam-heat  has  great  difficulty  in 
getting  through  to  the  stuff  in  the 
pan. 

STEAM  CONDENSES 

—AIR  CANNOT.  Some  of  the  air 
is  mixing  with  the  steam,  reducing 
the  effective  steam  temperature 
accordingly  and  so  reducing  the 
temperature  head  between  steam 
and  pan  contents.  The  air  cannot 
condense  and  has  no  useful  heat  to 
give. 


INSUUTING  FILM.  As  the  air  cannot 
condense  it  spreads  over  the  steam 
surface  of  the  pan.  This  heat- 
resisting  layer  slows  down  seriously 
the  rate  of  heat  transmission.  Un¬ 
even  boiling;  delayed  production 
loses  several  batches  in  a  day’s 
working. 


When  the  air 
in  steam  spaces 
is  vented  AUTOMATICALLY 
[his  is  what  happens— 


BEFORE  STEAM  ENTERS.The  difference 
between  the  situation  in  this  picture 
and  in  the  picture  opposite  is  that 
the  jacket  is  fitted  (at  a  .point  re¬ 
mote  from  the  steam  inlet)  with  a 
temperature-sensitive  Automatic  Air 
Vent.  Now  see  what  happens; 


STEAM  ON.  AIR  BLOWING.  Entering 
steam  forces  the  air  down  and  round 
the  jacket.  The  Automatic  Air 
Vent  is  wide  open  and  discharging 
air  full  bore.  The  Vent  will  close 
against  pure  steam,  after  the  air  has 
gone. 


NO  AIR  POCKETS.  Virtually  no  air 
remains  to  dilute  the  steam  or  ob¬ 
struct  the  flow  of  heat.  No  time  at 
all  is  lost  in  bringing  up  the  pan  to 
temperature,  evenly,  for  every  fresh 


RAPID  HEATING.  There  is  now  maxi¬ 
mum  effective  steam  temperature, 
rapid  transmission  of  heat  from  the 
steam  to  the  stuff  in  the  pan.  uni¬ 
form  heating  all  round  the  pan. 
minimum  time  taken  with  the 
batch. 

MORE  OUTPUT  A  DAY.  Spirux  Auto- 
■  matic  Air  Vents  do  away  with  the 
need  for  wasteful  manual  by-passes 
or  open  ends;  they  make  possible 
the  present  level  of  output  at  a  lower 
steam  pressure  or  for  a  lower  steam 
consumption,  or  a  higher  rate  of 
output— several  batches  more  a  day— 
at  the  existing  steam  pressure  or  the 
same  steam  consumption. 


P.S.  Having  illustrated  steam-jacketed  pans  (as  an  example  of  what  happens  in  many  kinds  of  steam- 
heated  process  units)  we  are  prepared  for  some  pan  users  to  say  "  Yes,  hut  we  use  neither  steam  traps  nor 
air  vents:  we  use  drilled  plug  cocks  and  they  blow  the  air  out  beautifully".  Our  answer  to  that  is  “  Why 
blow  an  enormous  amount  of  steam  to  waste  when  the  correct  steam  trap  and  automatic  air  vent  will  give 
all  the  pan  output  you  want  for  a  sensible  steam  consumption  ?" 

Spirax-Sarco  Ltd  CHELTENHAM  Phone:  Cheltenham  5175-6  Grams:  Spirax,  Cheltenham 
LONDON  office:  28  Victoria  Street,  S.  W.l.  Abbey  6101-3832 


Please  use  this  request 
slip  for  further 
information. 


To  SPIRAX-SARCO  LTD. 
CHELTENHAM,  Glos. 

Please  send  copies  of  Information 
Sheet  No.  10  "Air  in  Steam 
Spaces"  and  Pamphlet  No.  108 
describing  Spirax  Automatic  Air 
Vents. 
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m  perfect  paytrq  producer 


JOHN  HUNT 


Incorporates 
the  following 

s 


features  .... 


P0tr£/^  PASTRY  ROIUR 


SPECIALLY  DESIGNED  TO  FILL  A  LONG  FELT  NEED 
FOR  A  MEDIUM  SIZED  POWER  ROLLER  CAPABLE 
OF  HANDLING  LARGE  QUANTITIES  OF  PASTRY  AND 
YET  NOT  SO  WASTEFUL  OF  SPACE  TO  MAKE 
IT  IMPRACTICAL  FOR  THE  AVERAGE  BAKER 


9  The  MAIN  BEARINGS  of  the  ’ 

Rollers  and  reverse  gearing,  etc.,  are 
fitted  with  self-aligning  ballraces,  thus 
reducing  friction  and  the  need  for 
lubrication  to  an  absolute  minimum. 

%  PRECISION  CUT  GEAR  WHEELS 
are  used  throughout,  and  the  train  of  gears 
which  drive  the  Top  Roller  are  in  constant  full 
mesh  irrespective  of  the  position  of  the  Top 
Roller.  This  is  a  very  important  feature. 

%  The  REVERSE  MECHANISM  which  is  purely 
mechanical  is  controlled  by  a  Safety  Guard  of  very 
strong  construction,  the  forward  and  reverse 
motions  being  obtained  by  means  of  a  double 
case-hardened  dog-clutch.  This  has  proved 
smooth  in  action,  yet  gives  an  absolute  positive 
drive  with  no  chance  of  slipping. 

^  The  TOP  ROLLER  is  raised  and  lowered 
by  means  of  totally  enclosed  bevelled  gears 

0  The  MOTOR  AND  WORM  REDUC¬ 
TION  GEAR  UNIT  is  mounted  in  a  con 
venient  position  underneath  the  table,  and 
is  practically  silent  in  operation.  The  ^  h.p 
motor  is  totally  enclosed,  is  fitted  with  ball 
bearings,  and  is  controlled  by  a  push  button 
starter  mounted  on  the  side  of  the  machine 
The  starter  incorporates  a  thermal  over 
load  mechanism  which  trips  out  should 
the  motor  be  overloaded,  thus  obviating 
any  possibility  of  damage. 

^  The  TABLES  are  supplied  with 
special  Noral  Aluminium  Sheeting  which 
will  not  discolour  the  paste  under  any 
circumstances. 


Send  for  Illustrated  Leaflet  and  details  to  the  tdanafacturers 


JOHN  HUNT  (BOLTON)  LTD 


PRICE 

1 

£18^ 

con6d.ni 
r.  purcha 
.rmi  CM*  1 

iiai  J 

>  I 

L. 

arruifnd. 

w 

ALMA  WORKS  •  RASBOTTOM  STREET 

TELEPHONE*.  BOLTON  5831*2  TELEGRAMS'  HUNT 
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BOLTON 

seal  BOLTON 


Hot  water,  plenty  of  hot  water  from  tepid  to  very  hot, 
instantly,  cheaply  —  that's  what  you  want  and  that's 
what  you  get  with  a  Leonard  Thermostatic  Steam  Water 
Heater.  Hot  water  is  made  only  when  it  is  wanted 
and  where  it  is  wanted.  There  are  no  heat  losses  through 
storage  or  radiation.  No  expensive  piping  or  equipment 
required.  The  Leonard  Thermostatic  Steam  Water  Heater 
is  easily  and  quickly  installed  —  no  upsets,  no  delays. 

It  is  widely  used  in  Laundries,  Tanneries,  Textile  Mills, 
Breweries,  Dairies,  and  other  Food  Industries, 

Tinplate  Works,  etc. 

l^rite  for  leaflet  No.  9  IS 

WALKER,  CROSWELLER  AND  CO.  LTD.  CHELTENHAM 
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The  Mather  &  Platt 

NON-AGITATING  AUTOMATIC 

PRESSURE 
COOKER 
and  COOLER 

‘SHORT-HIGH’  COOK  and 

HIGH  QUALITY  AT  LOWEST  COST 


The  Machine  illustrated  is  designed  for  an  output  of 

200  CANS  PER  MINUTE 

the  cost  per  can  being  approximately  half  the  cost  of  retorting. 


MATHER  &  PLATT  LTD  -  RADCLIFFE  MANCHESTER 

Telephone :  RAOcliffe  2641  Telegrams:  Mather,  Radcliffe,  Manchester 

LONDON  OFFICE:  PARK  HOUSE.  22  GREAT  SMITH  STREET,  LONDON,  S.W.I 

Telephone:  ABBey  4311 
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UCTS 


Indus  try 


Liquid  process  control  by  MEASUREMENT 


BOX  TYPE  COUNTER 

Re-MCtable  butrh-dispenslnt 
(.ounter  with  7-dlclt  cumulaiiva 
local  resister. 


GALLONS 


a  VERTICAL  RE-SETTINC 
INDEX 

Can  also  be  used  to  pre-set  a 
determined  quantity,  with 
electric  trip  to  open  te  solenoids 
pumps,  warnings,  etc 


ZEROSET  INDEX 

Simple  turning  motion  ra-seis 
Indicator  to  zero. 


1^"  S  7.  stainless  steel  meter  with  screw  on  flanges 
and  12"  vertical  index. 


When  you  require  to  measure  bulk  or  batch  quantities  of  edible  liquids, 
oils,  spirits  and  solvents,  hot  or  cold  water,  we  can  supply  meters 
with  summating,  resettable,  electrical  presettable,  direct  reading  or 
pointer  type  index  attachments  (as  illustrated)  and  control  equipment. 


MECHANICAL  RECORDER 

Gives  a  graphic  record  on  S'  x  12 
chart :  suitable  for  4  hour,  8  hour 
1  day,  7  day  periods 


INDUSTRIAL  LIQUID  METERS 
(A  COMPANY  OF  THE  PARKINSON  &  COWAN  GROUP) 


MEASUREMENT  LTD.  HYDRAULICS  DIVISION 

119  Union  Street,  Oldham,  Lancs.  Telephone:  Main  6432. 

LONDON:  7/17  FITZALAN  STREET.  Keimington,  London.  S.E.II. 

Teleohone  ;  RELiance  2406.  (4  lines) 


PREDEX  CONTROLLER 

Automatic  means  for  contlnuou.- 
dispensing  of  flxed  quantltiea 
of  liquids. 
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AT  REIGATE . . . 


OUR  JOB 

AS  ESSENCE  MANUFACTURERS 


Ud  -  Vtf 


ESTABLISHED  1841 


is  to  take  natural  products  which  have  a 
flavour  or  aroma  or  both;  extract  from 
them  the  principles  responsible  for  that 
flavour  and  aroma,  and  then  prepare  these 
principles  in  such  a  form  as  to  be  easily  and 
conveniently  and  economically  used  by  our 


customers. 


We  are  specialists  in  this  field  and  can  offer 
guaranteed  natural  products  which  for 
quality  and  true  flavour  are  in  a  class  by 
themselves. 


(^eigaie 


msi 


HEADS  OUR  RANGE  OF  NATURAL  EXTRACTS 


For  full  details  of  our  Natural  Products — write 

WHITE,  TOMKINS  &  COURAGE  LTD 


NORTH  ALBERT  WORKS  •  REIGATE 


Telegranu:  ESSWHITE.  REIGATE 


Telephone-  REIGATE  224^3 
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CLEANLINESS 


ESSENTIAL 


you  require  the 
POLLARD  SELF-LUBE 

PLUMMER  BLOCK 

OR  FLANGE  UNIT 


Self  Aligning ^ 
Self-Sealed  ^ 
Self- Lubricated 


The  POLLARD  “SELF-LUBE  ”  sealed  bearing 
design  offers  the  MAXIMUM  duty,  for  the  MINI¬ 
MUM  of  attention  and  outlay. 

It  can  be  stated  that  90%  of  bearing  failures  are 
due  to  the  ingress  of  foreign  matter,  and  by  reason 
of  the  great  strides  which  have  been  made  in  the 
manufacture  of  special  lubricants,  it  has  been  pos¬ 
sible  to  provide  a  bearing  mounting  requiring  no 
servicing  whatsoever. 

The  one  piece  housing  and  solid  sleeve,  enables 
the  bearing  to  be  fitted  as  a  complete  unit,  thereby 
eliminating  the  hazards  of  an  exposed  bearing. 
Further,  the  improved  sealing  devices  are  of  tlw 
flexible  type  bonded  to  a  metal  insert,  ensuring  long 
trouble  free  service  and  are  not  called  upon  to  align 
themselvestothe  malalignment  of  the  bearing  housing. 

This  bearing  unit  gives  a  life  equal  to,  or  greater, 
than  the  standard  open  type  bearing  of  similar  size, 
periodically  lubricated,  and  is  available  from  to  2^" 
shaft  diameter. 

Flange  units  incorporating  the  same  advantages 
as  outlined  above  are  also  available.  The  drawing 
on  left,  illustrates  the  flange  unit  design. 

Catalogue  SL/2/S4  giving  further  details  is 
available  on  application  to  Room  Gl,  Technical 
Sales  Department. 
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Pollard  Bearings  also  manufacture  Ball,  Roller 
and  Thrust  Bearings  (Cat.  BRTII053) 
Transmission  Equipment  including  Plummer  Blocks 
(Cat.  TR.27j2)  Clutch  Withdrawal  and  Water  Pump 
Spindle  Bearings  (Cat.  CWFPI54)  Max-Load 
Roller  Bearings  (Cat.  MAXI54)  Solid  and 
Flexible  Roller  Bearings  (CAT.RFX). 


POLLARD  BEARINGS  LTD..  FERRYBRIDGE. 
Knottingley  Yorks.  Tel.  Knottingley  320  (5  Lines). 

London  Office  :  6.  St.  James  Place,  London,  S.W.l. 
Tel.  Hyde  Park  9248  9. 
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Canadian  Pollard  Bearings  Ltd., 
1103'5  Beaver  Hall  Hill,  Montreal. 


For  square,  oval  and  irregular 
shapes  ....  the  71 4 A 

Handles  aM  irreiuiar  shapes  from  j  to  10 
inches  hi|h  and  li  to  6  inches  across  the 
corners.  SV  Automata  Body  Feed 
Machine  (Masimum  variation  between  axis 
2i  inches  )  Speed  up  to  20  per  mmute. 
about  4S  per  minute  with  Automatic  Body 
Feed  Attachment.  Size  chan|eovers  quickly 
and  easily  made 


For  all  popular  round  cans 
_ the  712A 


Hqn4t«s  all  commercial  ^adi  conianiort 
m  Sites  rafifing  up  to  10  tocbes  hi^.  B 
lOCHes  lA  diameter .  uscBos  onAotO' 
maiic  Body  feed  Machine  to 

)S  atr  MMM .  akou-.  W a*r 
»iir— u  Ian  nw.  Cj"  k< 


Slam  the  Lid  on  Seaming  Costs— 

with  these  two 


Double  Seaming  NochInes 


Both  of  these  machines  have  this  in  common: 
they  were  designed  and  built  with  the 
packers’  problems  in  mind. 

The  712  and  714  have  all  working  and  moving 
parts  totally  enclosed  (though  easily  acces¬ 
sible).  The  seaming  rolls  work  as  opposing 
“teams,"  giving  a  balanced  pressure  at  all 
times,  thereby  relieving  the  strain  and  wear 


on  the  seaming  chuck  All  gearing  operates 
in  oil  baths;  bearings  have  automatic,  forced 
lubrication. 

In  short.  Bliss’  years  of  pioneering  experi¬ 
ence  in  the  can  machinery  field  is  your 
assurance  that  the  712  and  714 — and  all  the 
equipment  in  the  Bliss  line — is  designed  with 
your  needs  foremost. 


E.  W.  BLISS  (ENGLAND)  LTD.,  City  Road,  DERBY  Telephone:  DERBY  45801 
London  Office:  2  3  THE  SANCTUARY,  WESTMINSTER.  SW.I  T.i.phon.:ABBEY  J65i 


B'3I 

on  your  machine  is  more  than  a  name—fVs  a  guarantee 

BLISS  CAM  AMD  CONTAINEIt  MAKING  MACHINERY 
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AVAILABLE  NOW 


■  ■  ■ 


r 


PLUS  I 
EXeEUENCI 
IN  PRINT1N 


A  Triumph  in  Research 


For  many  months  the  technical  experts  of  British  Cellophane 
Limited  have  applied  their  skill  and  knowledge  of  packag¬ 
ing  materials  to  the  task  of  developing  a  B.C.L.  polythene 
him  which  could  be  printed  with  ease  and  success. 

They  have  now  produced  B.C.L.  "K"  POLYTHENE— 
a  polyethylene  him  KEYED  to  accept  printing  inks  readily 
and  hold  them  permanently. 

Thus,  to  the  well-tried  protective  qualities  of  their 
polythene  him  which  makes  it  so  dependable  and 
versatile  a  packaging  medium.  B.C.L.  now  add  an  advan¬ 
tage  which  will  increase  enormously  its  commercial 
pos.sibilities. 

The  special  process  is  not  a  coating  which  comes  off  with 
normal  handling  and  use  but  an  integral  treatment 
of  the  him  which  leases  its  purity  and  non-toxic 
properties  untouched. 


\  Provides  a  receptive  surface  for  clear,  bright  and  durable 
printing. 

2  Laminates  more  readily  ...  is  more  suitable  for  pressure 
sensitive  tapes. 

3  Retains  all  the  toughness,  moistureproofness.  purity, 
resistance  to  chemical  action  and  great  Hexibility 
inherent  in  polythene  him. 

Is  available  in  the  usual  gauges  from  150  to  500.  both 
in  layflat  tube  and  roll  form. 


AT  NO  EXTRA  COST! 


lM«£ectk«  for  a  diwer^  of  voocit  InMA  S: 

frotmt  fiMds  10  msK^kie  pam 

pie  pfiErteid.  odQf  he  tfitriftiiitniif  I' 

anvieeo  0$ 

jjytainiiiNieN  fcaoMl  | 


Send  today  for  samples  and  full  details 
of  the  new  .  .  . 


«UES  offices:  12-13  CONDL 
Ogicea  and  Factory:  bath  road 
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metal  and  mouljUd^'tcrew 
fgUy  rfieet  the  demands 
[^  consistent  accuracy  and  per¬ 
formance  imposed  by  high-speed 
automatic  capping  machines. 

The  Series  illustrated  is  one  from 
our  range  suitable  for  the  R3 /R4 
finishes  covered  by  the  British 
Standards  Institution's  specification 
B.S.I9I8:I953. 


I':\'ITED  GLASS  IIOTTLE  >1  AA'IJFACTVRERS  LTD 

8  LEICESTEK  STREET.  W.C.2  ■  Tel.(>/i«K;  GERRARO  881 1  (18  linei)  Tele{r<ims;  UNGLABOMAN.  LESQUARE.  LONDON 


October^  1954 — Food  Manufacture 


m 

m  ^ 

^  jfl 

tCOND 


The  CODE-O-MATIC  machine  gives  you 
faster  rates  of  numbering  . . .  fewer  wasted 
labels.  Each  production  batch  is  clearly 
identified  in  clean-cut,  light  line,  6  point 
Gothic  . . .  and  there  are  NO  perforations 
to  interfere  with  label  handling  or  deface 
text.  CODE-O-MATIC  is  easy  to  operate 
and  adjust.  It  is  capable  of  speeds  up  to 
250  a  minute — and  that’s  over  4  a  second. 
If  you  are  looking  for  the  latest  method  of 
code-numbering,  write  or  phone  TODAY 
for  full  details  about  CODE-O-MATIC. 


Other  Packaging  Machinery: 


LIDDING 


CAP  LINING 


SCREW  CAPPING 


LABELLING  •  CARTONING 


UNSCRAMBLING  HOPPERS 


AND  TUCK-O-MAT  MACHINES, 


G.  D.  PETLRS  &  CO.  LTD.,  Engineers,  Slough.  Slough  23201  Grams:  “Peters"  Slough 
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THE  GEE  MANUFACTURING  CO. 

PHCENIX  WORKS  •  FAZAKERLEY  •  LIVERPOOL  9 


COMPOSITE  AND  METAL  CONTAINERS 


WAX  PAPER  CUPS 


WAXED  AND  FOIL  WRAPPERS 
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% 

INCANDESCENT  HEAT. 

SMETHWICK  •  ENGLAND  J 


SMALL 
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A ”^r;o‘Tn,TH“ 

«uner  is  superior  to  ^^r,ne;  «t  otters 

’’'rToa  odours*  ao.  "a--  '::„hu  can  «  cc. 

!  and  subsequent  °  ^j^vidual  designs,  uad 

nioisture  ana  customers  ma 

attractive  colours 


X  N 


^  \  .  V,  .. 


SEND  rOUA  ENQUfAlES  FCR  PRICES  dt  SAMPLES  TO: 

FISHEP’S  FOILS  LIMITED  •  EXHIBITION  GROUNDS 


WEMBLEY  *  MIDDLESEX  *  Telephone:  Wembley  6011 

M-W-Sj 
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Firmajel  pectin  is  ideal  for  high-quality  jams  and  jellies  and  for  confectionery 
processes.  It  is  used  in  many  industries  for  stabilising,  emulsifying,  binding, 
coating  and  other  purposes. 

Bulmer’s — the  world’s  largest  producers  of  apple  pectin — offer  the  advice  of 
their  Technical  Service.  Samples  and  quotations  are  free  on  request. 

Liquid  Pectins  . . .  Standard  &  Slow-setting  in  tanker  &  casks 

Free  from  preservative  in  cans 
Powdered  Pectins  . . .  Standard,  Slow-setting  and  Low  methoxyl 


H.  P.  BULMER  &  CO.  LTD.,  HEREFORD^ 


AND  AT  LONDON  AND  MANCHESTER 
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— for  ClUICK  deliveries 
of  all 

ENGINEERING 

SUPPLIES 

including 

jlQp  COCKS  &  VALVES 

JQ22  packings,  jointings 

25  BELTINGS,  VEE-ROPES 
OILS  &  GREASES 
HOSES,  FITTINGS,  etc. 

Write  or  ’phone 

W.  H.  WILLCOX  CO.  LTD 

SOUTHWARK  STREET,  LONDON,  S.E.l 
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When  liquid  goes  into  a  bottle 
which  is  capped  by  an  R.O.  Pilferproof 
Seal  it  is  safe  until  it  is  sold.  In. transit  or 
in  store,  tampering  is  discouraged.  The 
moment  the  Pilferproof  Seal  is  broken  a 
*tell«tale*  ring  drops  down  the  neck  of  the 
bottle.  Because  of  this  security,  as  well  as 
its  attractive  appearance  and  its  made-to- 
meauure  fit,  thm  R.O.  is  the  perfect  seal 
for  bottles  and  jars. 
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Bring  your 


machinery  problems 
to  the  specialists 


We  produce  machinery  which  operates  continuously, 
We  are  specialists  in  increasing  production.  Our 
equipment  includes  Can  Handling  Friction  and  Bar 
Elevators  and  Cable  Conveyors.  Consult  G.C. 
Engineering  for  your  particular  requirements. 


Major  type  HURRICANE  OVEN  as  supplied  to 
Messrs.  DEWY  and  ALMY  LTD. 


Vertical  Retort  3'  4J'  dia. 
3  crate  capacity 


Horizontal  Retort  6'  0'  x  3’  0*  x  3'  O'  with  door  closed 


G.C.  ENGINEERING  COMPANY  LIMITED 

(Associated  with  Frederick  Braby  &  Co.  Ltd.) 

GRINSTEAD  ROAD,  DEPTFORD,  LONDON,  S.E.8  Telephone:  Tl Deway  1234 
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The  standard  Apple  Pectin.  Completely 
starch-free,  its  high  quality,  clarity, 
and  jel-making  properties  never  vary. 


For  specialised  products  such  as 
Jelly  marmalade.  In  colour  and  clarity, 
“X.L.Grade"  replaces  powdered  pectins 
at  less  than  half  the  cost.  ' 


A  Pectin  for 
every  purpose 


Guaranteed  setting  temperature.  Specially  suited 
for  7’s,  14's  and  bulk  packs  of  jam  where  ordinary 
pectin  causes  caramelisation  and  pre-setting. 


TWENTY-FIVE  YEARS  ago,  William  Evans  &  Co. 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
unique  experience  is  freely  available  to  jam  makers 
through  the  Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  requesL 


WILLIAM  EVANS  &  CO.  (HEREFORD  &  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 


Telephone  rour  Enquiriet  lo  HEREFORD^3l3 


Food  Manufacture — October,  19iS4 


Iv 


Ivi 


October,  1954 — Food  Manufacture 


SONS  LIMITED 


HEAD  OFFICE  &  FACTORIES 
HAYDN  ROAD.  NOTTINGHAM 
Phone:  NOTTINGHAM  66648  (3  lines) 


LONDON  OFFICE  &  SHOWROOMS 
BUSH  HOUSE.  LONDON  WC.2 
Phone:  TEMPLE  BAR  59  64  (2lines) 


on  the  centre  carton  in 
each  layer.  Saves  time 
and  temper  and  pro¬ 
motes  easier  handling 
whilst  being  quick  and 
inexpensive 


OISFINSERS  AVAILAILE  ON  REQUEST 


Send  for  samples  and  full  particulars 
or  ask  our  representative  to  caU. 


MANUFACTURERS  OF— PACKAGING  TAPES  •  CARRY-PACK  PARCEL  HANDLES  •  PRINTED  FABRIC  GARMENT 
LABELS  AND  RIBBONS  •  GIFT  TIME  STATIONERY  •  PAYNEBRAND  SELF  ADHESIVE  COTTON  TAPES 


ALL  OUR  PRODUCTS  ARE  ON  DISPLAY  AT  THE  LONDON  SHOWROOMS  ■  VISITORS  INVITED 
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Founded  1833 


Our  own-distilled  oils  of  the 
finest  quality  include 


CELERY  •  CINNAMON 
CLOVE  •  CORIANDER 


GINGER 


NUTMEG 


PIMENTO 


HS  your  enqutnes 


STAFFORD  ALIEN  &  SONS  IJD.  Wharf  RiLoiKlonN.1CLMeiiwel1^ 

TAS  AL.294A 
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For  8o  industries 

More  than 
400 

Brown  &  Poison 

Starch 

Products 

The  deep  knowledge  and  wide  practical 
experience  we  have  gained  by  our 
huge  and  varied  production  for 
other  industries  is  your  guarantee 
that  our  starch  products  for  the 
preserving  industry  will  always  be  the  best 
that  can  be  made.  And  we  can  promise 
you  knowledgeable  and  disinterested 
advice  whenever  you  care  to  discuss 
with  us  proposed  new  uses  for 
starch  products  in  your  business. 


>tarch 


Starch  ic  ihr  Ka»i%  of  a  vcrtatitc  ranfr  of  adhcsiv«s  which  can 
he  f  :vcn  a  wnk  vanct>  of  ^fccul  Huaiitics  tamake  ihctn  <iuiuble  for  particuUr 
qualities  «iich  a«  guKk  or  »low  idling,  great  or  unall  imtial  tack, 
renounce  to  monturr.  harmlrtfoeu  to  colour,  and  the  Ukc  The  icaling  of 
cardboard  packc  n  one  of  the  many  very  large-mlc  uset  of  itarch-baiad 
adhesivet  f  ecutotc  Company  Ltmiicd.  one  of  the  companies  in  the  Induainal 
Division  of  Brown  A  Pohon,  have  developed  special,  water  resnUM  adhciivo. 
with  great  success  to  solve  packaging  proMems  connected  with  export  to 
humid  tropical  counirica.  Brown  A  Prison  Inddhirial  Diviaion  produce 
2UO.OOO  tons  of  starch  products  a  year  more  than  400  products,  which  are 
helping  more  than  HO  dilTercni  industries  to  reduce  production  costa.  10  make 
better  products,  or  even  to  make  products  that  could  not  otherwise  be  made 
at  aH  Wc  have  spent  more  than  100  years  in  the  building  of  this  large  and 
varied  business  Wc  have  learned  a  lot  about  the  industrial  uses  of  starch 
products,  and  our  advice  la  freely  at  your  uispcsal- 


ricuioii  coMMMv  u«ino 


Brown  &  Poison 


for  you,  in  the  Preserving  Industry 


Most  jam  manufacturers  have  encountered  the  problem 
of  making  jams  that  contain  enough  soluble  solids  to 
be  satisfactory  in  quality,  yet  are  not  too  sweet  for  their 
customers’  taste  and  will  not  crystallise  in  storage. 
Most  jam  manufacturers  are  also  aware  that  the 
best  answer  to  this  problem  is  to  use  less  cane  or  beet 
sugar  (sucrose)  in  their  jams  and  make  up  the  required 
soluble  solids  content  with  “  Globe  ”  liquid  glucose. 
Glucose  provides  abundant  food  energy  but  is  not  as 
sweet  as  sucrose.  When  glucose  is  used  in  jam  making 


to  replace  some  of  the  sucrose  it  reduces  excessive 
sweetness  without  reducing  food  value;  it  brings  out 
the  natural  flavour  of  the  fruit;  it  helps  the  jam  to  set; 
and  it  prevents  crystallisation. 

“  Globe  ”  liquid  glucose  is  made  from  starch  by  Corn 
Products  Company  Limited — the  Industrial  Division  of 
Brown  &  Poison — and  we  make  the  starch,  too.  Our 
careful  control  of  every  manufacturing  process  from  the 
grain  to  the  finished  product  is  your  assurance  of  the 
quality  and  purity  you  require  in  your  preserves. 


CiySiskj^kcK  CotumJru^s  dji^phu^exi  ^  hi^  cKpJdt^ 


-^^vvCiU4>S  /u/5  -MiXkjHh 


IJ^'^  l'\  .C?Xn 

fL 


17YV’''i  i 


fFff 


ot  i^ycJliJS^  jtowi^  liis  ji^-bc^cr^ 


nnininininninn  in 


a’{ 


0^  eu£*cife-‘t2^cwiai^  -uu  ficnrie^^i/aT^  (tC^  %£lu5tu^ 


fitut 


Ax>c  oXq.  uiXjStii^  sAatCe^ 
oj^'dxjl  VA/^Xmjul^^^  (/KeCuXiA^ 

-<^^t^^u>uC’  <L  Ccfp^  o^ 


(jJc  XkjZkA^lO'X^  A¥\A^itZ  tizos^ 


EXECUTIVES  of  MANUFACTURING  CONCERNS 


who  have  not  already  done  so, 
to  send  for  one  of  the  remaining  copies 


of  this  IMPORTANT  MONOGRAPH 


SAMUEL  JONES  &^COMPANY  LTD 


NEW  BRIDGE  S  T  R  E  E  T  •  LO  M  DO  M  •  E*C*4>  •  C  E  M :  6500 
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WEST  INDIES 


a 


TO  THE  WORLD 


PIMENTO  •  GINGER  •  NUTMEG 


Exporters  of  the  World  Famous  “  Blue  Mountain  ”  Coffees — also 
Annatto  *  Cocoa  *  Fustic  *  Ginger  *  Goatskins  *  Honey  •  Kolanuts 
Limes  •  Logwood  •  Orange  Oils  •  Pimento  Leaf  Oils  •  Pimento  *  Turmeric 
Citrus  Juices  *  Peels  •  Coir  Fibre  •  Grapefruit  Oil  •  Tamarinds 
Sarsaparilla  *  Rum  '  Cocoa  Powder  &  Butter  *  Quassia  Chips  *  Pineapple 
Tomatoes  *  Guava  Jellies  *  Syrups  *  Chutney  •  Maize  •  Fondants 


I 


THE  CARIBBEAN  COMMERCIAL  AGENCY  LTD. 

ORANGE  STREET.  KINGSTON,  JAMAICA 

Tal.:  474a  «  4S93  Cabin:  “  CHRISHILLS  " 

REFERENCES  —BANK  OF  NOVA  SCOTIA  —  DUN  A  BRADSTREET  Inc.  N.Y. 


SPOT  STOCKS 

MAINTAINED  IN 

LONDON,  NEW  YORK  and  HAMBURG 


PLEASE  WRITE  US  IF  YOU  WOULD  LIKE  TO  RECEIVE  OUR 
REGULAR  MARKET  REPORTS  ON  PRODUCE 


LOOK  FOR  OUR  “C.C.A.”  MARK  ON  ALL  YOUR  GOODS 


I 
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•  OUTPUT  UP  30% 

•  MAINTENANCE  DOWN  60° 


•  MOTOR  EFFICIENCY 
POWER  FAaOR 


UP  S\ 


These  startling  results  have  been 
achieved  on  many  types  of 
grinders  working  on  varied 
materials,  where  the  feed  is  held 
to  within  5°o  of  the  grinder’s 
maximum  by  the  Simon-Fielden 
controller  and  the  Simon 
Velofeeder. 


THIS  IS  THE  ONLY  UNIT  WHICH 
GIVES  POSITIVE  AUTOMATIC 
ADJUSTMENT  OF  FEED  TO 
GRINDERS. 


Why  not  find  out  more  about  it? 
Write  today  for  details. 


I 


I 


I 


Industrial  plant  by  Henry  Simon  Ltd  A 

STOCKPORT,  ENGLAND 
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CINEMA-TELEVISION  Ltd. 

WORSLEY  BRIDGE  ROAD  •  LONDON  •  SE26 


TeUphont  HITher  Green  4600 


A  Company  within  the  ].  Arthur  Rank  Organisation 


SAUS  and  servicing  AGENTS: 


F.  C.  Robinson  &  Partners  Ltd.. 
287  Deanagate,  Manchester,  3 


Hawnt  &  Co..  Ltd., 

S9  Moor  St.,  Birmingham,  4 


Atkins.  Robertson  &.  Whiteford  Lti 
100  Torrisdalc  Street,  Glasgow.  S 
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There  is  a  thickness  of 


every job! 


PLYWOOD  IMPORTERS 

LONDON  ■  N.l.  Phone 


See  ALBRO  for  Fillers  &  Cappers 


This  ALBRO  Powder  Filling 
Machine  handles  bottles,  tins, 
cartons  or  drums  of  many  sizes 
w'ith  equal  ease.  Even  cardtxjard 
cartons  which  arc  not  absolutely 
air-tight  can  be  filled  satisfactorily. 
The  exclusive  vacuum  operation 
ensures  completely  dusthss  tilling 
of  powdered  soup,  spices, 
peppers,  coffee  or  custard  powder 
from  floor  level  or  by  gravity 
from  above. 

Machine  is  hand  or  pedal  operated 
by  junior  or  unskilled  labour. 
Output  i,8oo containers  f>cr  hour 
on  smaller  sizes. 

Two-head  semi-automatic  and 
fully-automatic  rotary  powder 
tillers  arc  also  available.  Ask  for 
details. 


ALBRO  Powder  Fillers  are  so  efficient  that  reduced 
rates  of  insurance  can  be  obtained  under  the  VC’orkmen’s 
Compensation  Act  when  powders  of  a  deleterious  or 
abrasive  nature  are  being  filled  by  these  machines. 


for  Liquids,  Powders  <S  Pastes 


ALBRO  FILLERS  &  ENGINEERING  CO.  LTD.,  WHARF  ROAD.  PONDERS  END.  MIDDX. 

Telephone:  Howard  2622 


Telegrams:  Albromach,  Enfield 


UNSURPASSED 
IN  STRENGTH 
FOR  WEIGHT 


f  AN  INCH  UP 
TO  \i  INCHES 
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iS  YOUR 
NAME  IN 
THIS  LIST  OF 

USERS 


COLT 


Hvlaw  Dtvelopment 
Cirporatwn. 

Unity  Tyre  &  Rubber  Co.  Ltd. 
Siimens  Bros.  &  Co.  Ltd. 

CJ.V.  Limited. 

(j^o^Seeondary  Boys’ 

Mtidstone  Vt'aterworis  Co. 

Sertk  Thames  Gas  Board, 
tm.  Sash  Ltd. 

Osshd  Co.  Ltd. 

Biker  Perkins  Ltd. 

Bernards  Ltd. 

British  Piston  Ring  Co.  Ltd. 
filleryt  Toffees  Ltd. 

Me/estic  Cinema,  Northampton. 
Sertk  Radiators  Ltd. 

Cetriatdds  Ltd. 
ihielastik  Limited, 
fineforte  Supplies  Ltd. 

Bnttsk  American  Tobacco  Co. 

Ltd. 

Gmtdford  Sanitary  Laundry. 


Ltyland  Motors  Ltd. 


YEATMAN  &  CO.  LTD  |  one  of  over 

7,000  major  industrial  organisations 
with  natural  ventilation 


Tisicot  Overall  Manufacturing 
Co. 

Eestbourne  Hospital 
Management  Committee. 

Htckbridge  Cable  Co.  Ltd. 
.Vonmo/  Dock  Labour  Board. 
British  Railtoavs. 

EwtU  Technical  College. 

Jetaignts  Ltd. 

Ktrridge  (Cambridge)  Ltd. 
Lemtnct,  Scott  & 

Elittromotors  Ltd. 

P.  B.  Cou  &  Co  Ltd. 

Bnfitld  Rolling  .Mills  Ltd. 

Luen  Industrial  Co-Operative 
Sec.  Ltd. 

Osrtm-G.E.C.  Glass  K’orhs. 

Tki  Umversity  Press. 

Tempax  Limited. 

City  gf  Bradford. 

Demson,  Payne  Os'  Elliott  Ltd. 
•Ministry  of  Works, 
lacrtnoid  Products  Ltd. 

Bnkint  Brajsuare  Co  Ltd. 
Canterbury  Dairies  Ltd. 

B.S.A.  Tools  Ltd. 

The  Mettoy  Co.  Ltd. 

■Merftn  Crucible  Co  Ltd. 

Serbo  Ltd. 

Crescent  Robinson  G*  Co.  Ltd. 
Ltd. 

■Mnconockie  Bros.  Ltd. 

&  Tatlock  Ltd. 


*  FRESH  LIST 
APPEARS  IH 
EACH  ISSUE 
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planned  by 


COLTi 


The  illustration  shows  part  of  an  installation  of  Colt  S.R.  Tyf>e  Ventilators  at  Messrs.  Yeatman 
&  Co.  Ltd.,  the  Manufacturing  Grocers  and  Confeaioners  of  Watford.  Colts  were  first  called 
in  during  1948  to  deal  with  condensation  problems  in  certain  parts  of  the  premises  resulting 
from  process.  Tests  proved  that  this  trouble  could  be  overcome  by  the  Colt  Natural  Ventilation 
System  without  further  heating,  thus  providing  an  economic  solution  to  the  problem. 

Recently  Colt  were  requested  to  deal  with  problems  occurring  as  a  result  of  the  proposed 
re-arrangement  of  the  factory  premises.  After  a  detailed  survey,  a  ventilator  was  designed 
specially  for  use  with  the  firm’s  bottling  tanks,  to  trap  the  steam  and  carry  it  directly  to 
the  atmosphere.  Once  more  an  effective  and 

economic  solution  was  achieved.  FREE  MANUAL,  with  full  specificattons 

of  the  wide  range  of  Colt  Ventilators  is  avail- 

COLT  able  on  request  from  Dept.  S.ift!2f0 


THE  SPECIALISTS  IH  PLANNED  NATURAL 

VENTILATION 

COLT  VENTILATION  LTO  *  SURBITON  ’  SURREY  ’  TELEPHONE:  ELMbridge  6511-5 

Also  at  Binttingham,  Bradford,  Bridgend  (Glam.)  Bristol,  Dublin,  Edinburgh,  Liverpool,  London,  Manchester,  NetocastU-upon-Tyne, 

Sheffield  and  Warscich.  S.U 
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Edible  Oils  and  Fats 

A%D  ALLIED  MATERIALS 

For  the  Manufacture 
and  Preparation  of  Food 

S.  BRAMWELL  &  CO.,  LTD. 


FOUNDED  1875 


4  BROAD  STREET  PLACE 
LONDON,  E.C.2 
LONDON  WALL  5901 


PRODUCE  EXCHANGE 
MANCHESTER  4 
BLACKFRIARS  6311 


L4 TEST 
MACHINES 


FOOD  PROCESSiyC 
FRUIT  PRESERViyC 
COSFECTIOSERY 
MASUFACTURE,  ETC 

Consult 


Wm.  BRIERLEY, 
COLLIER  &  HARTLEY, Ltd 

BORO  WORKS.  ROCHDALE 

London  Offico:  Sunridga,  Rudon  Way 
Eptom  Downa,  Surrey 

Established  1835 


C.JR.  VARY  SPEED  CONTROLS 

Simple  small  power  speed  control,  efficient,  compact  and  suit- 
able  for  an/  mounting  position. 

Powers  up  to  10  h.p.  Ratios  up  to  8-  1. 

Publication  453/14 


VARIABLE  SPEED  PULLEYS 

An/  standard  motor  can  be  converted  to  an  infinitel/  variable 
speed  drive.  Speed  changes  gradual,  smooth  and  silent. 

Powers  up  to  80  h.p.  Ratios  up  to  IS-  1. 

Publication  353/14 


VARIABLE  SPEED  GEARS 

Horizontal  or  Vertical  units  with  or  without  motor  mounting. 
Efficient,  infinitel/  variable  speed.  Local  or  remote  control. 

Powers  up  to  150  h.p.  Ratios  up  to  16-  1. 

Publication  253/14 


Crofts  complete  power  transmission  service  also  includes  . 

COUPUNGS,  CLUTCHES.  WORM  REDUCTION  GEARS.  GEARED 
MOTORS.  MACHINE  CUT  GEARS,  CASTINGS  IN  IRON  AND  STEEL. 
PULLEYS  AND  PLUMMER  koCKS. 

Many  items  from  stock.  Publication  S.6S2/ 14 


([NGINEERS)  IIMIIED.  BRADfORD  3.  ENGIAND 

PHONE  -  65251  (15  LINES)  GRAMS  CROFTERS  BRADFORD’* 


Food  Manufacture — October,  1954 


IxvTi 


sugar  I 


.  .  .  or  almonds,  or  milk  crumb?  These, 
and  many  other  raw  materials,  can  be 
ground  quickly  by  a  BJ-D.  Intermediate 
Atomill,  without  dust  flying  around. 
Further,  it  is  so  easy  to  strip,  clean  and 
reassemble  the  Intermediate  Atomill  that 
you  can  operate  it  economically  for 
batch  or  continuous  production.  A 
sample  test  can  be  made  on  your 
materials,  without  obligation. 


.4  10  h.p.  electric  motor  provides 
the  po  wer.  The  A  tomill  is  virtually 
vihratioiiless  in  operation. 


As  a  guide,  below  are  typical  performances  of  the  Intermediate 
Atomill: 

Biscuit  134  lbs.  per  hour  99  passing  48  mesh 

Lactose  470  .  94%  „  100  mesh 

Sugar  470  .  85%  „  300  mesh 

Almonds  739  .,  „  To  Ground  Almonds 

Milk  Crumb  600  .  70 passing  100  mesh 

Write  for  Catalogue  G 1469  to  BRITISH  JEFFREY-DIAMOND  LTD,, 
WAKEFIELD.  YORKS,  or  to  London  Office:  15-17  CAXTON 
STREET.  S.W.l. 


ATOMILL  for  fast  fine  grinding 


Are  your  Filling  Arrangements  Satisfactory? 

THE  DUCKWORTH  FILLER  WOULD  HELP  YOU 


CLEAN 

ACCURATE 

MOBILE 

COMPACT 


JAMS 

JELLIES 

LEMON  CURD 


MARMALADES 


SYRUPS 


SOUPS 


NO-JAR-NO-JAM 

DEVICE 

NON-METALLIC 

PISTONS 

CAPACITY 
ADJUSTMENT 
WHILST  RUNNING 


\I.4Y  WE  DEMOySTRATE  THIS  MACHiyE  /.\  YOUR 
FACTORY  WITHOUT  OBLIGATlOy  ? 


LANCASHIRE 


CALEB  DUCKWORTH  LTD 


COLNE 
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at  BROWN, K  WILLS  AND  NICHOLSON  LTD. 


(producers  the  famous  “  Beechwood  Brand”  meat  products) 

Electrolux 

LAUNDRY  EQUIPMENT 

washes  “on  the  spot’ 


Hanging  carcasses:  aprons 
and  overalls  soon  get  greasy, 
bloodstained  and  dirty.  Each 
of  the  400  employees  of 
Brown,  Wills  and  Nicholson 
Ltd.  uses  two  white  coats  a 
week — and  there  are  also 
hundreds  of  aprons,  dishcloths 
and  hand- towels  to  be  washed. 


Electrolux  Laundry  Equipment  — 
installed  at  Brown,  Wills  &  Nichol¬ 
son  Ltd.  —  consists  of  one  Laundry 
Truck,  one  Hydro-Extractor  and 
two  Washing  Machines.  A  staff  of 
two,  operate  this  laundry  on  a  full¬ 
time  basis.  The  equipment  is  simple 
to  use  —  an  unskilled  operator  can 
use  it  after  short  instruction. 


Electrolux  Laundry  Equipment  (Washing  Machine,  Hydro-Extrac¬ 
tor,  Laundry  Truck): 

^  provides  a  high-temperature  wash — at  boiling-point  if  necessary. 

^  reduces  handling. 

^  saves  delay  in  turn-around  of  work. 

^  reduces  wear-and-tear. 

Washing  Machine  handles  22  lb.  dry  weight  in  one  operation.  Heats  its 
own  water  —  by  gas,  electricity  or  steam  —  to  correct  washing  tem¬ 


perature  (180®  F)  or  to  boiling-point  if  required.  No  additional  water 


heating  plant  needed. 


Electrolux 

.  ^0/ 


Hydro-Extractor:  capacity  of  I4i  lb.  dry  cloth  weight.  Sturdily  built  with 
pendulum  suspension  —  smooth  and  quiet  in  operation. 

Laundry  Truck:  capacity  53  gallons.  For  soaking  and  transporting  laundry 
from  Washing  Machine  to  Hydro-Extractor.  Made  of  chrome  steel  with 
smooth  interior  and  rounded  edges  and  corners.  Foot-operated  drain  cock. 


IN  RELIABILITY 


Drsigntd  for  heavy  duty  and  longlife.  Eleviridux  Laundry 
Equipment  is  a  sound  investment.  Write  to  Contracts  Dept, 
for  full  details  cf  the  Electrolux  Laundry  Planning  Service. 


Electrolux  Ltd.,  153/5  Regent  Street,  London,  W.l  Tel :  REGent  7252  (9  lines) 


food  Manufacture — October,  1954 


Ixix 


GLENTHAM  ESSENCE  CO.  LTD. 

80  Glentham  Road,  London,  S.W.I3 

TELEPHONE:  RIVERSIDE  3617 


Mamifactiirers  oj  High  Class  FLAVOURING 
ESSENCES  for  Cor^ectioners,  Bakers  and  Sojt 


Drink  makers. 


ACTUAL  DISTILLERS  of  Finest,  Natural  Essential 
Oils.  Specialising  in  Lemon,  Orange,  Lime,  Pepper¬ 
mint,  Cloves,  Cinnamon  Bark  Oil,  Pimento  Berry 
Oil,  etc. 


Please  enquire  of  us  for  all  Raw  Materials  used  in  Food 
Flavourings,  such  as  Vanilla,  Rum,  Dalmatian  Sage  Oil,  etc. 


YOUR  JOB  IN  STAINLESS  STEEL 
...  is  just  the  Job  for  GtUSTI 


Ciiu>li  make  ainihini:  in 
stalnlc^^  NiccI  from  small 
lra>s  to  complete  process 
pla:ils  Our  ciigmeers  base 
undertaken  jobs  for  the 
varied  and  exaciini;  needs  of 
the  (  hemical.  Pharmaceuti¬ 


cal.  hood.  Confeciioncrv . 
and  main  other  industries. 
Make  this  know-how  and 
experience  work  for  ymi  ! 
Just  call  or  write  for  a 
competitive  guv>tation. 


Westfalia 

Superior 
in  Design  — 
Proven  in' 
Performance 


hrom  small  laboraiorv  machines  suitable  for  production 
control  and  qualii>  control  to  the  larttest  industrial  units. 


Stainless  steel  fabrieators 
to  the  chemical  and  food 
industries. 


St>le  I'.k.  distributors  for: 
Westfalia  separators, 
clariKers,  mixers. 


r.  (iiusti  &  .Son  Ltd.,  Belle  Isle  Works,  210,  N’ork  W’av,  London,  N.7. 


Tel  :  NORth  5021 
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Could  Diothene  be  used 

(Polythene) 

for  your  product? 


GONFECTiONERY 


FRUITS 


TRANSPARENT  •  •  •  for  eye  and  appetite  appeal  •  •  • 

TOUGH  for  protection  •  •  •  completely  HYGIENIC 

Diothene  is  a  new,  transparent  flexible  film  with  outstanding  qualities 
for  the  packaging  of  food  either  in  bulk  or  in  packs  for  the  counter. 

It  is  tough—  does  not  easily  tear  or  puncture ;  it  is  transparent — shows 
the  contents  attractively ;  it  is  sterile— has  no  odour,  is  non-toxic  and 
cannot  taint  the  contents.  Diothene  is  moisture-proof,  liquid  and  sift 
proof,  can  be  sealed  easily  and  is  unalTected  in  deep-freeze  storage. 

Diothene  can  be  supplied  in  quite  small  bags  suitable  for  counter 
sales  or  in  heavy  gauge  bags  suitable  for  large  quantities. 

Flexible  Packaging  Ltd  at  their  factory  at  Portsmouth,  manufacture 
the  Diothene  film,  make  up  bags  to  exact  S|7ecifications  in  any 
quantities  and  print  in  multi-colour— all  under  one  roof. 

THE  METAL  BOX  COMPANY  LIMITEO 

Flexible  Packaging  Division 

the  LANGHAM*P0RTLAND  PLACE*L0ND0N*W.1  TEL:  L A M C H M M  2040 

PTlfM 
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This  service  assures  prompt  deliveries  and  competitive  prices.  And 
because  Flexible  Packaging  Ltd  are  now  a  subsidiary  of  The  Metal 
Box  Company,  users  of  Diothene  can  take  advantage  of  Metal  Box 
design  and  research  facilities — the  most  extensive  in  the  country 
covering  packaging  requirements. 


D  I  O  T  H  E  N  E  W  I  L  L  KEEP  IT  CLEAN 


FMS  FMS 
AS  FMS  F 

FMS  FMS 
VIS  FMS?  - 

FM> 

VIS  ^ 

«s 

I 

AS  FMS  FMS  FMS  FMS 

FMS  F.M.S.  (FARM  PRC 
k/TC  V  Cereal  Rouse^  Mark  Lai 

Royal  3»i 

FMS  Aifii)  xma  lint)  xi 

AS  FMS  FMS  FMS  FMS 

PM}5  PMC  PMO  riWfC  P 


AS  FA  Use  these  up-to-date  preserved  S  FMS  FMS  FMS  B 

vegetables  and  cut  down  prepara-  j^g  ^ 

tion,  waste,  storage  space.  Air-tight 

AS  FA  tins  give  good  storage  life,  enabling  3  FMS  FMS  FMS  FA 

p-Ms  rorghThrX'^°'"""“''  ^  fms  fms 

AS  FA  Twenty-eight  vegetables  are  3  FMS  FA^  FMS  FA 

available  in  strip,  diced,  sliced,  nmrcf  nman 

Fii^S  finely  chopped,  or  powder  form.  FiMS  FAftS 

FAxix  AA^Xki  ArikU  FMS  IMS  FMS  n 

r>]urc!  rrua  ciure  pmro  - 
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I  A.  L.  MARSHALL  (CARLTON)  LTD  •  CARLTON  NOTTINGHAM  Tei  24-8212/3 


Not  a  stick-up  but  a  hold-up  in  production. 
Make  the  most  of  mechanised  moving  of 
your  manufactures — save  time  and  labour 
by  planned  progressive  production. 
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CAMBRIDGE^^ 

INSTRUMENTS 

FOR  FOOD  AND  DRINK  INDUSTRIES 


THIS  USEFUL 
REFERENCE  BOOK 
No.  902-R 

FREE  on  request 


BAKERIES 
DAIRIES 
CANNING 
BOTTLING 
PRESERVING 
COLD  STORAGE 
SUGAR  BOILING 
SUGAR  REFINING 
BREWERIES 
DISTILLERS 
TRANSPORT,  ETC. 


Executives  of  every  food  industry  are  bound  to 
find  valuable  information  in  this  publication. 
It  details  in  a  convenient  and  useful  way  where 
instruments  may  be  applied  with  economy  and 
advantage  in  the  manufacture,  preservation, 
storage  and  transport  of  food  and  beverages. 
Illustrated  throughout  with  actual  installations 
in  a  number  of  well-known  factories. 


CAMBRIDGE 


INSTRUMENT  CO  LTD 


loVooNC.  HetdOHut.^  13  GROSVENOR  PLACE 
CAMtmoci  f/Showtooms '  LONDON  S.W.  L 
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Mr.  T.  Crosbie-Walshf  F.R.I.C. 

E  announce  with  deep  regret  the  sudden  death 
of  Mr.  T.  Crosbie- Walsh,  Editor  of  this 
journal.  Mr.  Crosbie-Walsh  practised  as  a  food 
technologist  and  chemist  for  many  years  before  be¬ 
coming  Editor  of  Food  Manufacture.  His  place  as 
Editor  is  being  filled  by  Mr.  W.  G.  Norris,  who  has 
been  Editor  of  the  associate  journal.  Manufacturing 
Chemist,  since  1946  and,  in  addition.  Editor  of 
Chemical  and  Process  Engineering  since  194Q. 

An  obituary  notice  together  with  appreciations  of 
Mr.  Crosbie-Walsh  appear  on  another  page. 

Food  V.  Population 

For  the  second  successive  season,  food  produc¬ 
tion  has  continued  to  rise  faster  than  the  increase 
in  population.  According  to  the  FAO  annual  report 
on  "The  State  of  Food  and  Agriculture,"  agricul¬ 
tural  output  over  the  last  four  years  is  estimated  to 
have  increased  by  nearly  three  per  cent,  annually 
compared  with  an  annual  increase  in  world  popula¬ 
tion  of  about  one  and  a  half  per  cent. 

While  the  gloomy  forebodings  of  the  neo-Malthu- 
sians  of  the  post-war  years  about  the  inevitability 
of  hunger  and  worse  seem  for  the  moment  to  have 
dimmed,  there  is  no  room  for  complacency.  There 
still  does  not  exist  the  necessary  balanced  expansion 
of  production  which  would  do  away  with  the  sur¬ 
pluses  in  .some  regions  and  continued  shortages  and 
widespread  malnutrition  in  others.  Thus  the  two 
problems  to  be  solved  before  these  disparities  be¬ 
tween  regions  can  be  overcome  are:  how  to  reduce 
existing  surpluses  without  unbalancing  the  trade  in 
agricultural  commodities,  and  how  to  ensure  con¬ 
tinued  agricultural  expansion,  on  a  selective  basis, 
as  regards  countries  and  products  so  as  to  improve 
world  nutrition  as  a  whole. 

Many  governments  are  already  beginning  to  re¬ 
shape  their  agricultural  development  policies,  and 
the  present  report  contains  an  analysis  for  each 
region  of  the  main  problems  brought  about  by 
present  circumstances  and  of  the  steps  being  taken 
to  meet  them.  The  situation  is  still  further  com¬ 
plicated  by  the  fact  that  although  some  products, 
such  as  wheat  and  sugar,  are  in  surplus  in  exporting 
countries,  other  previously  large  scale  importing 
countries  are  now  making  plans  to  increase  their  own 
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production  so  as  to  reduce  their  dependence  on  im¬ 
ports,  even  when  such  new  production  may  be  un¬ 
economic  by  normal  standards.  Other  countries  are 
trying  to  solve  their  problems  by  expanding  exports 
rather  than  by  developing  their  home  markets  and 
raising  their  own  nutritional  standards. 

What  of  the  future?  A  slow  continuing  improve¬ 
ment  is  forecast  in  the  demand  for  agricultural  pro¬ 
ducts  in  1954-55  for  the  world  as  a  whole,  although 
this  is  unlikely  to  have  any  immediate  effect  on  the 
current  surpluses.  At  the  same  time,  it  must  be 
borne  in  mind  that  the  increased  production  of  the 
past  two  seasons  can  be  largely  attributed  to  favour¬ 
able  weather,  and  if  this  is  not  maintained,  produc¬ 
tion  as  a  whole  could  well  fall  again,  espeqially  in 
some  countries  where  restrictions  on  planting  are 
already  operating. 

While  the  picture  is  a  fairly  encouraging  one,  it  is 
important  not  to  lose  sight  of  the  fact  that  the  world 
population  is  increasing  at  the  rate  of  over  30  million 
a  year.  It  may  be  that  the  findings  of  the  recent 
World  Population  Conference,  convened  for  the  pur¬ 
pose  of  scientifically  examining  population  trends 
and  their  bearing  on  the  problem  of  realising  an 
adequate  living  standard  for  the  world’s  peoples,  will 
throw  some  light  on  how  mankind  can  achieve  a 
better  balance  in  the  world  between  population  and 
resources. 

Night  Raking 

By  the  Baking  Industry  (Hours  of  VV’ork)  Act,  which 
has  now  received  the  Royal  Assent  and  comes  into 
operation  on  January  i,  1958  (or  January  i,  1957, 
if  the  Minister  of  Labour  and  National  Service  so 
orders)  night  work  in  bakeries  will  be  restricted. 

Broadly  speaking,  baker\'  employers  will  be  re¬ 
quired  to  choose  between  two  alternatives.  Under 
one,  employment  is  prohibited  between  the  hours  of 
10  p.m.  and  5  a.m.  (3  a.m.  in  the  case  of  preparatory 
workers).  Under  the  second,  while  night  work  may 
lake  place,  an  individual  worker  may  not  be  em¬ 
ployed  between  the  hours  of  6  p.m.  and  6  a.m.  for 
more  than  26  weeks  in  one  year.  Under  either  sys¬ 
tem  special  exceptions  are  allowed  to  meet  the  re¬ 
quirements  of  the  weekend  trade  and  public  holidays, 
and  to  meet  unforeseen  emergencies. 

The  Act  applies  to  persons  employed  * '  in  any 
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undertaking  carried  on  by  wa\'  of  trade  or  for  the 
purfK)ses  of  gain  under  a  contract  of  service  or  of 
apprenticeship  in  the  manufacture  of  bread  or  flour 
confectionery  or  on  work  incidental  to  such  manu¬ 
facture."  Master  bakers  and  foremen  are  excluded, 
and  so  also  are  directors  holding  as  beneficial  owners 
more  than  a  quarter  of  the  issued  share  capital  of 
the  company. 

The  Minister  has  powers  to  exempt  from  the  Act 
employers  covered  by  a  voluntary  agreement  if  he  is 
satisfied  that  the  agreement  makes  the  aj)plication  of 
the  Act  unnecessary.  Referring  to  these  jx)wers  dur¬ 
ing  the  debate  on  the  Third  Reading,  Sir  Walter 
Monckton  expres.sed  the  hope  that  this  legislation 
would  act  as  a  stimulus  towards  strengthening 
organisation  on  both  sides  of  the  industry’  in  England 
and  Wales  and  the  setting  up  of  joint  machinery  for 
negotiation.  In  Scotland,  night  work  is  already 
regulated  by  a  voluntary  agreement. 

Enforcement  of  the  Act  will  be  undertaken  by  the 
Wages  Inspectorate  of  the  Ministry  of  Labour,  which 
for  this  purpose  is  given  [>owers  similar  to  those  pro¬ 
vided  under  the  Wages  Councils  Acts. 

Behind  the  passing  of  this  Act  lies  a  long  history 
of  negotiation,  from  the  unsuccessful  attempt  at  pro¬ 
hibition  in  1848  to  the  publication  in  1951  of  the 
Report  bf  the  Rees  Committee,  whose  recommenda¬ 
tions  form  the  basis  of  the  present  legislation. 

The  Action  of  Vitamin  A 

Bec.mjse  of  the  valuable  contributions  made  by 
chemists  at  the  University  of  Liverpool  to  our  know¬ 
ledge  of  the  vitamins,  it  was  appropriate  that,  during 
the  recent  annual  meeting  of  the  Society  of  Chemical 
Industry  in  Liverpool,  members  were  able  to  learn 
more  about  this  work  at  first  hand. 

They  were  treated  to  a  lucid  exposition  of  modern 
concepts  of  the  mode  of  action  of  vitamin  A  by  Prof. 
R.  A.  Morton,  F.R.S.,  who  recalled  that  the  study 
of  this  vitamin,  the  last  to  be  synthesised  commer¬ 
cially,  began  with  the  recognition  of  a  role  for  an 
accessory  food  factor  in  promoting  normal  growth. 

The  biological  functions  of  vitamin  A  may  be  con¬ 
sidered  under  two  headings:  those  concerned  with 
\ision,  and  those  concerned  with  the  growth-pro¬ 
moting,  systemic  role  associated  particularly  with 
the  maintenance  of  normal  epithelial  tissue.  The 
sign  of  vitamin  A  deficiency  in  the  one  case  is  de¬ 
fective  low-intensity  (scotopic)  vision  and  in  the  other 
xerophthalmia  (soreness  and  inflammation  around 
the  eyes,  particularly  eyelids). 

Great  progress  has  been  made  in  the  chemistry  and 
biochemistry  of  vision.  The  photosensitive  conju¬ 
gated  protein  rhodopsin,  which  can  be  detached  from 
retinal  rods,  yields  a  substance  retinene,,  recognised 
later  at  Liverpool  as  vitamin  A  aldehyde.  The  con¬ 
version  of  vitamin  A  (alcohol)  to  the  corresponding 
aldehyde,  merely  by  leaving  a  solution  in  light  petro¬ 


leum  to  stand  over  solid  manganese  dioxide,  made 
retinene,  an  easily  accessible  substance.  It  is  now 
clear  that  vitamin  A  and  retinene,  are  integral  parts 
of  the  light-sensitive  materials  concerned  in  vision. 
It  was  reasonable  to  think  that  the  mode  of  action  of 
vitamin  A  at  other  sites  would  resemble  the  mode  of 
action  in  the  retina,  but  work  on  such  lines  did  not 
prove  helpful. 

It  has  become  evident  that,  as  an  animal  ap¬ 
proaches  a  state  of  vitamin  A  deficiency,  abnormal 
metabolites  accumulate  at  various  sites  in  the  body, 
particularly  the  liver;  these  disappear  when  curative 
doses  of  vitamin  A  are  given.  The  systemic  mode 
of  action  of  vitamin  A  may  be  to  regulate  dehvdro- 
genation  of  substrates  such  as  sterols.  The  deficiency 
syndrome  may  be  caused  by  the  accumulation  of 
metabolites,  which  can  themselves  act  as  enzvme 
inhibitors. 

The  Herring  Industry 

The  demand  for  fresh  herring  for  the  home  market, 
which  began  to  decline  in  1952,  fell  to  a  new  post-war 
low  level  in  1953,  according  to  the  Annual  Report  of 
the  Herring  Industry  Board;  the  sale  of  kippers  was 
similarly  affected.  Numerous  reasons  have  been 
advanced  to  account  for  the  declining  demand  for 
herring  on  the  part  of  the  consumer,  the  most  fre¬ 
quently  mentioned  being: 

1.  Tile  presi-nt  high  pric«*s  c«)mpared  with  those  of  pre-war. 

2.  The  indifferent  quality  of  the  herring  and  kippers  reach¬ 
ing  the  market. 

j.  The  increasing  availability  of  alternative  hxidstuffs. 

4.  The  trend  towards  more  easily  prepared  meals. 

Of  all  these  factors,  that  of  availability  of  other 
foodstuffs  is  considered  to  be  the  one  which  has  made 
the  greatest  inroads  into  herring  and  kipper  sales. 

The  most  significant  feature  of  the  1953  marketing 
picture  is  that  the  percentage  decline  each  month  in 
sales  of  herring  and  kippers,  by  comparison  with  the 
1952  figures,  is  more  or  less  steady.  It  may  be  right 
to  draw  from  this  the  conclusion  that  demand  has 
reached  its  nadir  and  that  the  future  should  see  an 
expansion  of  the  home  trade. 

In  the  field  of  research  and  development,  the 
Board  has  completed  its  investigations  into  the  pre- 
treatment  of  herring  in  cans  and  the  assessment  of 
exudate  from  the  cooked  fish.  From  a  review  of  the 
programme  of  research,  it  appears  that  the  principal 
matters  which  the  canners  wish  to  be  investigated 
are  of  a  fundamental  nature  and  more  suited  to  the 
laboratory  than  to  the  pilot  scale  cannery;  discus¬ 
sions  are  proceeding  as  to  the  desirability  and  feasi¬ 
bility  of  transferring  responsibility  for  carrying  out 
the  programme  to  certain  established  agencies  whose 
activities  are  devoted  wholly  and  solely  to  research 
in  the  fields  of  canning  and  of  fish  respectively. 

Other  items  of  research  have  been  concerned  with 
the  construction  of  an  automatic  brining,  filtration, 
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and  rejuvenation  unit  suitable  for  use  in  herring 
canning,  biological  studies  of  herring  used  for  can¬ 
ning,  transportability  tests  with  cartons  of  frozen 
herring  and  kippers,  the  preparation,  for  consumer 
tests,  of  canned  herring  processed  by  various 
methods  and  packed  with  different  types  of  tomato 
sauce,  and  the  development  of  an  improved  pack  of 
canned  herring  with  curry  sauce  for  a  particular 
market. 

Precision  Fat  Testing 

The  replacement  of  the  routine  i6  hour  ether  extrac¬ 
tion  in  the  estimation  of  fat  in  sausages  and  similar 
goods,  by  a  method  involving  a  “  telescoped  assay 

I  time  of  20  minutes”  while  not  sacrificing  accuracy,  is 
described  by  H.  P.  Furgal,  of  the  Research  Division, 
Armour  and  Co.,  Chicago  {Food  Engg.,  26, 
2,  58).  The  Steinlite  LOS  fat  tester  measures  the 
high-frequency  impedance  of  a  solution  of  fat  in  a 
solvent.  The  solution  is  contained  in  a  test  cell 
whose  wall  and  central  electrode  actually  comprise 
the  concentric  members  of  a  capacitance  cell.  The 
principle  is  that  the  amount  of  impedance  to  the  pas¬ 
sage  of  high  frequency  current  through  the  sample 
varies  markedly  and  regularly  with  fat  content  and 
shows  up  as  a  simple  scale  reading. 

The  standard  sampling  error  for  this  instrument 
is  071  per  cent,  while  ether  extraction  involves  a 
1-83  per  cent,  error.  Hence,  the  95  per  cent,  limits 
of  these  standard  errors  are  192  per  cent,  for  the  new 
test  and  3*2  per  cent,  for  the  old  standard  method. 

Greater  precision  is  claimed  for  the  new  method 
by  virtue  of  the  size  of  the  sample  used — 50  g.  com¬ 
pared  with  2  g.  in  the  ether  extraction  method. 

I  Metal  Cans  of  the  Future 

[  The  importance  of  initiating  a  long  term  programme 
;  for  the  development  of  tin-free  cans  for  non-food, 
j  household,  and  industrial  products  and  ultimately, 
if  possible,  for  food  was  stressed  in  a  paper  presented 
at  a  recent  meeting  of  the  Institute  of  Food  Tech- 
E  nologists  by  R.  H.  Lueck,  K.  \\\  Brighton,  and 
R.  W.  Pilcher,  of  the  American  Can  Company’s 
research  and  technical  department. 

Because  it  was  the  least  expensive  sheet  metal  and 
had  mechanical  properties  essentially  the  same  as 
those  of  tinplate,  untinned  steel  was  the  first  of  the 
metals  to  be  suggested  as  a  substitute  for  tinplate. 
However,  this  metal  must  be  enamelled  on  both  sides 
to  prevent  corrosion,  whereas  electrolytic  plate  could 
I  be  used  for  many  products  just  as  it  was  received 
without  the  need  for  any  organic  coating. 

Several  methods  of  welding  black  plate  and  other 
sheet  metals  had  been  investigated  and  although 
welding  presented  many  problems,  the  results  ob¬ 
tained  were  sufficiently  encouraging  for  research  on 
these  lines  to  be  continued  and  it  was  quite  possible 
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that  welding  would  play  a  more  important  role  in 
can  making  in  the  future. 

The  use  of  cements,  the  newest  of  the  can  making 
materials,  was  being  rapidly  extended  and  would 
make  possible  the  production  of  tin-free  containers 
for  many  items  and  also  cans  with  all-round  litho¬ 
graphy.  Recent  research  directed  towards  cements 
with  marked  bonding  as  well  as  caulking  properties 
had  been  successful. 

Investigations  into  the  methods  for  chemically 
treating  coils  of  steel,  quantities  of  which  were  pro¬ 
duced  during  the  last  war,  were  again  being  success¬ 
fully  carried  out  and  it  was  likely  that  chemically 
treated  plate  would  be  one  of  the  first  alternates  for 
tinplate.  It  should  be  applicable  to  the  ends  of  cans 
for  low-acid  food  products  and  also  for  the  bodies 
if  ways  of  soldering  it  could  be  found. 

Zinc  plated  steel  and  nickel  plated  steel  were  also 
discussed,  as  was  aluminium,  the  use  of  which  seemed 
to  depend  on  its  physical  and  chemical  properties  and 
upon  its  price.  Hot  dipping,  cladding,  electroplat¬ 
ing,  spraying,  and  vapour  disposition  were  some  of 
the  techniques  mentioned  in  the  application  of  alu¬ 
minium  coatings  to  the  surface  of  steel,  but  these  had 
barely  reached  the  pilot  plant  stage.  The  goal  was 
to  apply  enough  of  the  less  expensive  aluminium  to 
provide  about  the  same  rust  resistance  as  did  the 
more  expensive  tin  when  applied  at  a  quarter  pound 
[)er  base  box. 

Cocoa  Production  in  West  Africa 

News  about  the  action  taken  to  increase  cocoa  pro¬ 
duction  in  West  Africa  and  the  progress  made  in  the 
campaign  against  swollen  shoot  disease  was  recently 
given  in  the  House  of  Commons  by  the  Secretary  of 
the  Colonies,  who  said  that  the  steps  taken  by  the 
Gold  Coast  and  Nigerian  authorities  included  disease 
control  measures;  cash  grants  for  replanting  to 
farmers  whose  cocoa  has  been  cut  out ;  the  free  issue 
of  improved  planting  material;  advisory  work  on 
better  cultivation;  and  the  survey  of  land  suitable 
for  fresh  plantings.  The  work  is  backed  by  a  com¬ 
prehensive  research  programme. 

These  efforts  have  so  far  not  succeeded  in  doing 
more  than  counterbalance  the  effects  on  production  of 
the  depredations  of  swollen  shoot  and  other  diseases. 
The  cutting-out  campaign  against  swollen  shoot  in 
the  Gold  Coast  continues  to  be  successful  in  checking 
tiie  spread  of  the  disease  to  new  areas.  No  more 
effective  way  of  controlling  the  disease  has  yet  been 
found,  although  research  into  other  methods  con¬ 
tinues. 

Nigeria’s  policy  of  cutting  out  diseased  trees  to 
isolate  areas  of  mass  infection  by  a  cordon  sanitaire 
has  not  proved  entirely  successful,  and  the  Western 
Regional  Government  have  asked  for  as.sistance  in 
obtaining  further  expert  advice  from  the  United 
Kingdom. 
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Egg  Pasteurisation 

W’hen  eggs  are  pasteurised  for  limiting  times  at  tem¬ 
peratures  below  65 °C.,  the  most  important  effects 
on  internal  quality  are  the  immediate  increase  in 
the  amount  of  thick  white  and  the  slower  rate  of  its 
breakdown  during  storage. 

In  this  respect,  the  results  given  in  a  paper  by 
\V.  J,  Scott  and  J.  R.  Vickery  {Aust.  J .  of  Appl. 
Sci.,  5,  8q,  1954)  confirm  those  of  E.  M.  Funk  (Res. 
Bull.  Mo.  Agric.  Exp.  Sta.,  No.  362,  1943),  and 
extend  his  work  by  giving  quantitative  data  on  the 
effects  of  pasteurisation  at  temperatures  in  the  range 
57-5°  to  67-5°C. 

In  general,  the  greater  the  time,  and  therefore  the 
lower  the  temperature  of  immersion,  the  greater  will 
be  the  effects  on  the  amount  of  thick  white.  Even 
for  longer  times  of  immersion,  there  is  usually  no 
visible  change  in  the  translucence  of  the  thick  white, 
but  the  stabilising  effect  of  pasteurisation  may  well 
be  due  to  an  incipient  heat  coagulation. 

It  is  this  aspect  of  the  temperature  histories  of 
the  thick  white  during  pasteurisation  that  are  of  such 
interest.  The  temperature  of  the  thick  white  about 
I  cm.  inside  the  shell  in  eggs  pasteurised  at  57'5‘*C. 
for  the  limiting  time  (800  sec.)  rises  to  55 °C.  (ap¬ 
prox,),  On  the  other  hand,  at  62-5°C.  (limiting 
time  =  128  sec.)  the  temperature  reached  in  a  similar 
position  in  the  thick  white  will  not  exceed  40®C. 
(approx.).  As  this  temperature  is  over  20°C.  lower 
than  the  pasteurising  temperature,  there  are  likely 
to  be  large  thermal  gradients  in  the  outer  portion  of 
the  white.  Accordingly  there  is  considerable  uncer¬ 
tainty  regarding  the  actual  temperatures  attained  by 
various  parts  of  the  white  during  pasteurisation  at 
62'5°C,  While  the  immediate  effect  of  pasteurisa¬ 
tion  at  62-5‘’C.  is  small,  it  is  nevertheless  surprising 
that  there  was  a  marked  reduction  in  the  rate  of  break¬ 
down  during  storage  (33-2  and  41*3  per  cent,  thick 
white,  compared  with  20  7  and  20  0  per  cent,  in  the 
controls),  when  the  temperature  at  a  point  i  cm. 
inside  the  shell  did  not  rise  above  the  body  tem¬ 
perature  of  the  hen. 

For  limiting  times  at  temperatures  in  excess  of 
62-5®C,  the  effects  of  pasteurisation  on  the  stabilisa¬ 
tion  of  the  thick  white  become  progressively  smaller, 
and  at  6y-^°C.  (limiting  time  =  32  sec.)  they  are 
negligible. 

There  was  no  evidence  that  pasteurisation  for 
limiting  times  produced  any  irreversible  damage  to 
the  egg  white  and  chalazae;  the  incidence  of  stuck 
yolks  did  not  increase  and  there  was  no  evidence  of 
cloudiness  or  obvious  coagulation.  In  this  respect, 
the  results  differ  from  those  of  Funk  (Res.  Bull. 
Mo.  Agri.  Exp.  Sta.  No.  467,  1950),  who  found  the 
incidence  of  stuck  yolks  to  be  greater  in  pasteurised 
eggs.  Funk,  however,  used  the  long  period  of  15 
min.  at  54-5°C,  for  pasteurisation.  On  the  other 
hand,  the  pasteurised  eggs  exported  to  England 
showed  some  displaced  yolks  and  streaky  whites. 
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While  the  quality  of  sponge  cakes  was  not  affected 
by  the  use  of  pasteurised  eggs,  it  is  possible  that  a 
more  delicate  cooking  test  of  the  functional  proper¬ 
ties  of  the  egg  white,  such  as  the  quality  of  meringues, 
may  have  revealed  some  damage  to  the  white. 

Pasteurisation  has  not  produced  any  consistent 
effect  on  the  yolk  index  and  the  findings  of  H.  E. 
Goresline,  R,  E.  Moser,  and  K,  M.  Hayes  (Food 
Tech.  Champaign  4,  426,  1950)  that  pasteurisation 
reduces  weight  loss  during  storage  have  not  been 
confirmed. 

Pasteurisation  in  water  at  temperatures  in  the 
lower  range  (below  bo^C.)  will  effect  complete  con¬ 
trol  of  rotting  during  storage  (M.  R.  J.  Salton,  W.  J. 
Scott,  and  J.  R.  Vickery,  .-Ims/.  J.  Appl.  Sci.,  2, 
205,  1951)  and  good  stabilisation  of  the  thick  white. 
There  is,  however,  some  risk  of  functional  damage 
caused  by  the  relatively  high  temperatures  (over 
46°C.)  attained  by  the  egg  white  during  pasteurisa¬ 
tion  at  6o°C.  and  under.  The  advantages  of  pas¬ 
teurisation  can  be  retained,  but  the  risks  probably 
reduced,  by  using  pasteurisation  in  water  at  inter¬ 
mediate  temperatures  in  the  range  6o°-62-5°C.  for 
f)eriods  close  to  the  limiting  times.  While  pasteurisa¬ 
tion  in  oil  will  also  give  good  stabilisation  of  the  thick 
white,  it  effects  only  partial  control  of  rotting  (Sal- 
ton,  Scott,  and  Vickery,  loc.  cit.). 

Grain  Pest  | 

Reports  from  Kenya  of  the  depredations  of  the 
quelea,  said  to  rival  those  of  the  locust,  may  send  all 
but  ornithologists  to  their  encyclopaedias  for  en¬ 
lightenment  about  this  new  pest.  Some  standard  [ 
dictionaries  of  birds  give  “quail,"  “  quesal  or  E 
quezal,"  but  no  mention  is  made  of  quelea,  the 
sparrow-like  bird  now  ravaging  the  wheat  crops  on 
East  African  farms;  in  the  Rift  Valley  alone,  the 
loss  is  estimated  at  £75,000. 

What  is  striking  about  the  repxjrts  is  that  a  scraggy 
type  of  quelea  is  concerned,  one  lacking  the  pretty 
plumage  of  its  close  relations  yet  more  than  making 
up  in  its  activities.  The  Quelea  Finch,  or  Quelea  F 
lathamii,  with  the  male’s  face  surrounded  by  a  halo  L 
of  pink,  is  often  called  alternatively  the  ^uthem  ! 
Pink-billed  Weaver.  The  reports  do  not  stipulate  the  F 
relationship  of  the  new  member  of  the  quelea  family 
with  this  type,  nor  with  Quelea  erythrops,  the  Red-  = 
headed  quelea,  an  East  African  species  reported  to  ! 
have  been  seen  in  the  Eastern  Province  ‘ '  consort-  F 
ing  with  Red  Bishop-birds  and  Red-collared  Widows 
in  the  marshy  reeds."  A  lively  red-head,  but  one  ^ 
which  must  change  its  diet!  The  quelea  seems  to 
have  a  fine  sense  of  nutrition  since  it  eats  the  germ  of 
wheat  and  discards  the  rest. 

As  it  is  intended  to  appoint  a  full-time  officer  to 
fight  this  pest,  the  seriousness  of  the  threat  and  the 
need  for  some  definite  technique  to  combat  it  have 
been  realised. 
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Bulk  Packaging  for  Industrial  Catering 

One  of  the  features  of  the  manufacturing  operations  carried  out  at  the  factory  of  Margetts 
Preserves  Ltd.,  associated  with  Challen  Brothers  Ltd.,  is  the  production  of  bulk  packs  to  meet 
the  needs  of  industrial  and  institutional  catering.  That  they  have  been  successful  in  their  efforts 
is  exemplified  by  the  fact  that  the  company  can  now  be  numbered  among  the  foremost  suppliers 
in  the  country  to  hospitals,  the  school  meal  services,  and  the  catering  and  bakery  trades. 


The  firm  of  Challen  Bros.  Ltd., 
created  in  1904  by  Mr.  B.  W. 
Challen,  were  originally  concerned 
with  the  sale  of  essences  and 
colours.  In  1912,  the  offices  were 
moved  from  Leyton  to  Clapton, 
and  six  years  later  Mr.  H.  J. 
Challen  joined  the  company,  by 
which  time  the  number  of  lines 
sold  to  the  bakery  and  confection- 
er\’  trade  had  been  greatly  in¬ 
creased.  By  the  time  Mr.  B.  H. 
Challen  joined  the  company  in 
1926,  they  had  a  city  office  in 
Eastcheap  and  a  warehouse  in 
Clapton.  After  the  war,  Mr. 
Douglas  McKenzie,  Mr.  E.  C.  P. 
WTiiteley,  Mr.  Grahame  Sunder¬ 
land,  and  Mr.  G.  H.  Rauch  joined 
the  Board  of  the  company,  each  a 
specialist  in  their  field  of  activities. 

In  1927,  Challen  Bros.  Ltd.  ac¬ 
quired  controlling  interest  of  Mar¬ 
getts  Preserves  (founded  in  1869), 
so  becoming  manufacturers  as  well 
as  wholesalers.  In  this  way,  the 
manufacture  of  confectionery, 
jams,  canned  fruits,  preserves, 
mincemeat,  and  Christmas  pud¬ 
dings  was  added  to  the  growing 
list  of  commodities  supplied  by  the 
company.  Facilities  also  became 
available  for  making  bakers’  pre¬ 
pared  materials  and  fancy  goods 
(cake  decorations),  which  now 
form  a  large  section  of  the  com¬ 
pany’s  trade. 

As  a  result  of  these  expansions, 
the  acquisition  of  extra  storage 
space  became  imperative  and  in 
1932  the  present  warehouse  and 
factory  at  168,  Dalston  Lane,  was 
taken  over,  enabling  the  company 
to  install  sugar  mills  for  the  pro¬ 
duction  of  different  grades  of 
speciality  and  icing  sugars  for  the 
bakery  trade. 

Production  at  the  factory  can  be 
roughly  divided  into  four  opera¬ 
tions  : 

I.  Canning  and  manufacture  of 
canned  fruit  pie  fillings. 

2.  Jam  and  marmalade  manufacture. 

3.  Bakers’  prepared  materials  and 
sundries. 

4.  Fancy  gcMxls. 
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Fruit  Pie  Fillings 

In  the  manufacture  of  fruit  pies 
and  tarts,  one  of  the  most  popular 
of  British  desserts,  many  difficul¬ 
ties  have  hitherto  faced  the  caterer 
and  baker,  chief  among  which 
may  be  mentioned  the  seasonable 
nature  of  the  fresh  fruit,  the  ex¬ 
pense  of  using  bottled  or  canned 
fruits,  and  the  soaking  of  pastry 
during  the  process  of  baking  owing 
to  excess  moisture.  These  difficul¬ 
ties  have  been  wholly  overcome  by 
the  fruit  pie  fillings  made  by  the 
company,  the  use  of  which  permits 
the  production  of  top  quality  fruit 
pies  with  accurate  knowledge  of 
quantities  and  cost. 


Developed  after  years  of  experi¬ 
mental  work,  these  fillings,  by 
reason  of  highly  specialised  pro¬ 
cessing  operations,  retain  the  full 
flavour  of  the  fruit  and  do  not  re¬ 
quire  the  addition  of  sugar  or 
flavouring  materials,  fruit  and 
sugar  only  being  used  in  their  pro¬ 
duction. 

Fruit  and  sugar  are  blended  and 
processed  in  specially  designed 
machinery  following  a  scientific¬ 
ally  controlled  method  of  produc¬ 
tion.  After  the  processing  opera¬ 
tion,  the  batches  are  discharged 
into  stainless  steel  bogies  and  filled 
into  cans  by  means  of  automatic 
equipment,  also  designed  by  the 
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Tbe  sMined  cans  of  pie  fillings  are  placed  in  retort  baskets  and 
lowered  into  the  steriliser. 


The  printed  cans  of  pie  fillings  are  stacked  in  the  store  room 
prior  to  despatch. 


The  jam  is  discharged  from  the  boiling  pans  into  stainless  steel  bogies. 
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company.  The  cans  are 
then  seamed  and  placed  in 
retort  baskets  for  sterilis¬ 
ing.  All  labelling  opera¬ 
tions  have  been  elimin¬ 
ated  by  the  use  of  printed 
cans  capable  of  with¬ 
standing  the  appropriate 
sterilising  temperatures. 

The  company  have  re¬ 
cently  introduced  the 
junior  catering  pack 
equivalent  to  approxi¬ 
mately  half  the  size  of 
the  A.  10  cans  normally 
used.  These,  together  with 
the  A.  10  packs,  are  avail¬ 
able  in  seven  varieties: 
blackcurrant  and  apple, 
cherry  and  apple,  cran- 
berr\'  and  apple,  goose¬ 
berry  and  apple,  logan¬ 
berry  and  apple,  raisin 
and  apple,  and  raspberry 
and  apple. 


Fruit  Canning 

The  company  specialise  in  the 
canning  of  fruit  in  A.io  cans  and 
manufacture  the  widest  range  in 
this  country,  at  present  more  than 
30  varieties  app)earing  on  their  list. 
To  this  range  also  has  been  added 
the  junior  catering  pack. 


A  mechanical  hoist  is  used  for  the  stainless  steel  bogies  from  which  the  jam  is  tipped  into  the 
cooler  prior  to  Ailing. 


Home-grown  fruit  for  canning  is 
graded  in  the  packing  station  in 
Kent  and  sorted  immediately  into 
the  company's  printed  cans,  which 
are  brought  daily  to  the  factory  by 
means  of  a  shuttle  service.  Upon 
arrival,  each  can  is  individually 


The  Ailed  Jars  are  labelled,  then  cooled  and  stacked  in  the  store  room. 
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inspected  for  quality  and  weight, 
ancl  after  the  syrup  has  been 
added,  they  are  sterilised  in  re¬ 
torts,  cooled,  and  packed  into 
cases.  This  process  ensures  a 
minimum  delay  between  the 
gathering  of  the  fruit  on  the  field 
and  the  actual  process  of  canning. 

Jam  and  Marmalade  Manufacture 

For  the  jam  and  marmalade 
section  of  this  factory,  a  large  pro¬ 
portion  of  the  fruit  is  graded  in 
Kent  and  brought  daily  during  the 
season  to  the  factory  for  process¬ 
ing.  Sugar  in  syrup  form  and 
pectin  arrive  in  bulk  deliveries  in 
tanks,  the  liquids  being  pumped 
into  calibrated  storage  tanks  and 
vats.  For  the  boiling  operation, 
pre-determined  amounts  of  sugar 
syrup  are  discharged  by  means  of 
an  automatic  flow-meter  into  the 
boiling  pans.  The  appropriate 
amount  of  fruit  or  pulp  is  then 
added;  pectin  is  introduced  during 
the  last  stage  of  the  boiling  pro¬ 
cess. 

After  boiling  for  the  required 
time  and  at  the  appropriate  tem¬ 
perature,  the  jam  is  discharged 
into  stainless  steel  bogies,  which 
are  mechanically  hoisted  and 
tipped  into  the  cooler. 

Samples  of  all  batches  are  tested 
for  soluble  solids  by  means  of  re- 
fractometers. 

Automatic  filling  is  achieved  at 
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A  section  of  the  commodious  store  room  accommodation. 


the  rate  of  five  to  six  7  lb.  jars 
per  minute. 


time,  the  weight  to  be  filled  being 
adjusted  on  the  balance  weights  at 


A  new  filler  has  been  devised  the  back  of  the  machine. 


for  filling  jam  into  28  lb.  tins, 
the  first  of  its  kind  to  be  used 


filling  valve  is  of  the  knife-edge 
type  which  cuts  off  accurately 


in  this  country.  The  tank  holds  without  the  slightest  drip.  No 
two  batches  of  the  product  at  a  electric  power  is  required  as  the 


machine  works  on  the  gravity 
weight  operation  principle,  the 
weight  being  filled  into  the  can 
actuating  a  trip  which  closes  the 
valve. 

Another  feature  is  the  elimina¬ 
tion  of  all  corners  or  crevices  in 
the  interior  of  the  tank  and  the 
ease  of  cleaning  achieved  by  the 
removal  of  three  parts  without  the 
aid  of  tools. 

The  filled  jars  are  then  labelled 
as  they  travel  along  conveyor 
belts,  cooled,  and  stacked  prior  to 
despatch. 


Plant  lor  the  continuous  production  of  fondant. 


Fondant  Manufacture 

The  manufacture  of  fondant, 
also  carried  out  in  this  department, 
is  effected  by  means  of  complete 
units  employing  the  latest  method 
for  the  continuous  production  of 
high  grade  fondant.  No  pre¬ 
cooling  of  the  cooked  sugar  syrup 
is  required  as  the  machine  has  an 
inbuilt  cooling  fan  and  the  barrel 
is  water-cooled. 

The  .stainless  steel  syrup  tank  of 
each  unit  has  a  capacity  of  lo^ 
gal.  and  discharges  through  a 
regulating  valve  to  the  pre-cooling 
chamber  where  the  stream  of  syrup 
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meets  the  air  blast  from  the  fan. 
The  partly  cooled  syrup  then 
enters  the  cast-iron  barrel  fitted 
with  a  copper  liner  forming  a 
water  jacket.  Mounted  on  the 
axial  shaft  are  the  bronze  paddles 
which  cream  the  syrup  as  it 
travels  along  the  barrel  to  the  out¬ 
let.  The  water  jacket  is  fitted  with 
hot  and  cold  mixing  inlets,  normal 
outlet,  and  drain  cock  for  use  in 
cold  weather. 

At  either  end  is  a  stuffing  box 
and  gland,  and  the  ball  races 
carrying  the  shaft,  a  third  ball 
race  being  fitted  to  the  shaft  be¬ 
yond  the  driving  pulley.  The 
drive  is  by  five  Brammer  vee- 
belts  from  the  motor  to  driving 
pulley,  and  one  from  the  motor  to 
the  fan.  Fully  enclosed  and  fitted 
with  a  sliding  Perspex  observation 
panel,  the  machines  have  an  out¬ 
put  of  up  to  3  cwt.  of  fondant  per 
hour. 


Other  Products 

Among  the  wide  range  of  other 
products  made  by  the  company 
are  fruit  curds,  packed  in  3J,  6, 
and  8  lb.  jars,  and  tins,  in  the 
following  varieties:  almond,  ba- 


Id 

The  hands  of  the  craftsman  shape  a  wed¬ 
ding  cake  decoration. 

nana,  lemon,  lime,  orange,  rasp¬ 
berry,  pineapple,  and  tangerine, 
made  from  eggs,  fresh  full  cream 
milk,  and  fruit;  Melba  sauces 
made  from  sugar  and  fruit  juice  in 
seven  varieties;  mincemeat,  and, 
during  the  season,  Christmas  pud¬ 
dings.  The  dried  fruit  used  in  the 
production  of  these  two  latter 
items  comes  from  Australia, 
Greece,  Turkey,  and  U.S.A.,  and 
is  passed  through  the  fruit-clean¬ 
ing  machines  prior  to  use. 

In  the  sugar  milling  depart¬ 
ment,  granulated  sugar  is  passed 
through  the  grinding  mills  into 
various  grades  and  grain  for  use 
in  the  baking  industry. 

Bakers'  Sundries 

Cake  decorations  produced  in 
the  bakers’  sundries  department 
include  flower  petalettes,  using 
natural  oils  of  the  various  flower 
varieties. 

The  craft  of  gum  paste  work  is 

Trilling  is  one  of  the  many  items  designed 
and  produced  in  the  fancy  goods  (Jepart- 
ment. 
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The  experimental  kitchen  in  which  periodic  baking  tests  are  conducted  and  demonstra¬ 
tions  for  the  school  meals  service  and  other  trades  are  given. 


demonstrated  in  the  fancy  goods 
department,  where  a  wide  range 
of  attractive  decorations  for  wed¬ 
ding  cakes,  etc.,  is  made.  After 
moulding,  the  paste  is  pressed  into 
a  variety  of  dies,  shaped,  and  on 
completion  passed  into  a  drying 
chamber  for  24  hours,  prior  to 
packing. 

In  another  section  of  this  de¬ 
partment  cake  frills  and  decora¬ 
tions,  including  such  items  as 
leaves,  flowers,  holly,  and  mistle¬ 
toe,  are  produced  in  an  extensive 
range  of  patterns. 

Commodious  warehouse  accom¬ 
modation  is  available  for  the  stor¬ 
age  of  sugar,  dried  fruit,  and  other 
raw  materials,  and  for  jars,  cans, 
and  fancy  goods,  outside  storage 


being  used  for  pulp  and  casks. 
The  company  have  their  own 
cooperage  and  plant  maintenance 
department,  together  with  a  sec¬ 
tion  for  the  upkeep  of  their  fleet 
of  vehicles. 

In  an  experimental  kitchen,  the 
company  conduct  periodic  baking 
tests  and  give  baking  demonstra¬ 
tions  to  school  meals  services  and 
various  other  trades. 

Exjx)rting  activities,  begun  in 
1932,  were  maintained  as  far  as 
possible  throughout  the  war,  and 
during  the  last  few  years  sales 
abroad  have  been  considerably  in¬ 
creased. 

Today  this  progressive  company 
handle  something  in  the  region  of 
600  commodities  for  all  branches 


of  the  bakery  and  catering  trades. 
The  company  are  also  catering  for 
an  exclusive  West  End  of  London 
trade,  with  high  class  sp<‘(ialitv 
preseiA’es  such  as  cranberiy-  sauce, 
cranberry  jelly,  raisin  and  Scarlett 
strawberry  preserves,  etc. 

The  most  recent  of  this  com¬ 
pany’s  developments  is  the  pro¬ 
duction  of  an  attractive  pack  de¬ 
vised  for  the  American  market 
consisting  of  a  patterned  tin  con¬ 
tainer  for  I  lb.  preserve  jars. 

SO.ME  SUPPLIERS  OF  EQl’IP.MENT 
Mills:  Bratnigk  and  Co.;  J.  Hanison 
Carter. 

Fruit  cleaner:  Caleb  Duckworth;  Baker 
Perktns. 

Printed  anti  other  cans:  The  Metal  Box 
Co.;  IJoyds. 

Refractometer :  Bellingham  and  Stanley. 
Boiling  {>ans:  IFin.  Brierley,  Collier  and 
Hartley. 

Jam  fillers:  Caleb  Duckworth;  .Mbro 
Fillers  and  Engineering  Co. 

Jam  c<H)ler:  H'm.  Brierley,  Collier  and 
Hartley. 

Hoist:  APV. 

Fondant  machine:  Norman  Barlleet. 
Seamer:  The  Metal  Box  Co. 

Retorts:  J.  Fraser  and  Son. 

Sugar  tanks  and  syrup  installation: 

.Montague  Sharpe  and  Co. 

Pectin:  Wm.  Evans  and  Co.;  H.  P. 
Buhner  and  Co. 

Exj)erimental  oven :  Peerless  Electrical 
Co. 

Temperature  controls :  Short  and  .Mason. 
Pulping  machine:  Ferrum,  Switzerland; 

ir»i.  Brierley,  Collier  and  Hartley. 
Frilling  machine:  Maurall. 

The  photographs  published  on  page 
385,  top  of  page  387,  and  bottom  of  page 
388  are  Leonard  Hill  copyright. 


The  Leonard  Hill  Technical 
Group 

Articles  published  in  some  of 
the  associate  journals  in  the 
Leonard  Hill  Technical  (iroup 
this  month  include: 

Manufacturing  Chemist.  — The 
Quinoline  Drugs;  The  Synthesis 
of  Adrenocortical  Hormones,  4. 

Muck  Shifter.— Impact  Resis¬ 
tance  of  Concrete;  I’sing  Waste 
to  Advantage. 

Building  Materials  Digest.  — 
Structural  Steelwork  in  Build¬ 
ing;  The  l\se  of  Mastics  in 
Building. 

Petroleum.  —  (larnma  -  Radi¬ 
ography  in  Oil  Storage  Instal¬ 
lations. 

Paint  Manufacture.  —  News¬ 
paper  Inks;  Fungicides  for 
Paints;  Paint  Deterioration. 

Chemical  &  Piocess  Engineer¬ 
ing.  — Heating  Methods  for  Dis¬ 
tillation  Plant;  Industrial  Ap¬ 
plications  of  Calcium  Hydride: 
Fire  and  Explosion  Hazards  in 
Factories. 

Corrosion  Technology.  —  Test¬ 
ing  of  Protective  Coatings. 


One  of  the  fleet  of  delivery  vehicles  at  the  loading  bay. 
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ARLY  in  the  last  century, 
lobster  fishing  commenced  in 
the  vicinity  of  Cape  Cod  and 
around  the  Elizabeth  Islands  on 
the  Atlantic  Coast  of  North 
America .  The  lobsters  were  caught 
among  the  rocks  in  shallow  water 
by  gaffing  or  spearing  and  were 
afterwards  sold  for  local  consump¬ 
tion.  Later,  the  fishermen  used 
imported  traps  which  were  com¬ 
monly  used  by  Europeans  and 
specially  adapted  for  trapping  lob¬ 
sters  in  deep  water,  in  place  of 
those  manufactured  locally. 

Lobster  meat  was  one  of  the 
first  food  products  to  be  canned  in 
North  America,  although  at  the 
time  it  was  one  of  the  most  difficult 
foods  to  preserve  satisfactorily, 
either  when  considered  from  a 
chemical  standpoint  or  otherwise. 
Nevertheless,  it  formed  the  ma¬ 
terial  for  the  first  canning  industry 
of  any  magnitude  in  the  Dominion 
of  Canada. 

The  first  lobster  cannery  is  re 
corded  to  have  been  erected  in 
New  York  in  1815  and  put  into 
operation  by  Ezra  Daggert  in  as¬ 
sociation  with  Thomas  Kensett. 
During  the  period  1815-1818,  ex¬ 
tensive  canning  experiments  were 
conducted  by  Kensett  and  Durand. 

In  181Q,  William  Underwood  ar¬ 
rived  in  Boston  from  London  and 
set  up  a  factory  for  packing  lobster 
meat  in  glass  jars. 

The  Canadian  Lobster  Industry 

Charles  Mitchell,  a  Scotsman, 
arrived  in  Halifax,  Nova  Scotia, 
from  Aberdeen  in  1840,  where  he 
had  been  manufacturing  tin  cans. 
He  was  acquainted  with  the  lobster 
industry  and,  in  partnership  with 
one  McPherson,  erected  the  first 
Canadian  factory  of  its  kind  in 
Liverpool,  Nova  Scotia.  It  was 
not  until  1864-1870  that  the  Maine 
and  Massachusetts  packers  ex¬ 
tended  their  directions  to  Nova 
Scotia  and  thus  the  great  Empire 
lobster  industry  commenced. 
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Much  of  the  lobster  business 
can  be  traced  to  the  influence  of 
William  Underwood’s  ventures  in 
preserving  this  food  product,  and 
to  the  methods  introduced  by 
Charles  Mitchell,  culled  from  his 
experiences  gained  in  Old  and 
New  Scotland.  At  this  period, 
little  was  known  about  the  general 
principles  of  sterilisation  and 
nothing  concerning  the  existence 
of  organisms  in  food. 

In  1872,  there  were  about  44 
lobster  canneries  in  the  Maritime 
Provinces  of  Canada,  but  the 
growth  of  the  industry  was  rapid. 
In  1880,  the  number  had  increased 
to  200  and  by  1895  to  nearly  650, 
the  number  reaching  its  zenith 
about  1900  with  over  900  can¬ 
neries. 

In  later  years,  the  number 
gradually  diminished  and  finally 
became  stabilised  at  between  330 
and  360.  This  reduction  in  num¬ 
bers  benefited  the  industry  because 
more  and  better  machinery  and 
equipment  became  available. 
Methods  of  grading  the  equipment, 
and  improvements  in  general  can¬ 


ning  sanitation  and  operating 
methods  were  worked  out  by  the 
Atlantic  Experimental  Station  at 
Halifax,  Nova  Scotia,  and  St. 
Andrews,  New  Brunswick,  which 
resulted  in  a  uniformly  high 
quality  pack  becoming  available 
for  export. 

Canning  Regulations 

No  lobster  cannery  is  allowed  to 
operate  except  under  a  permit 
from  the  Department  of  Fisheries; 
this  states  that  the  sanitary  and 
other  conditions  must  be  in  accord¬ 
ance  with  the  requirements  of  the 
Meat  and  Canned  Foods  Act, 
1907,  and  amended  in  1952.  The 
suitability  of  tbe  cannery  is  deter¬ 
mined  on  inspection  by  means  of 
grading,  a  special  form  being  used 
on  which  marks  are  allotted  under 
various  headings,  such  as  location, 
construction  and  equipment,  can¬ 
nery  sanitation,  packing  opera¬ 
tions,  and  methods.  A  minimum 
of  160  marks  out  of  a  maximum 
of  200  have  to  be  obtained  before 
a  permit  for  canning  is  granted. 
All  canneries  are  subject  to  peri- 


Buketi  of  lobsters  are  lowered  into  the  cooking  tanks. 


The  Lobster 


Part  II 

Elliot  B.  Dewberry,  F.R.San.I.,  F.R.I.P.H.  &  H. 

In  the  second  and  final  part  of  this  series  of  articles,  the  author  describes  lobster  canning  in 
Canada  and  South  Africa  and  the  processing  and  packing  operations  involved. 
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Each  lobster  is  divided 
into  claws  and  armi, 
body,  and  tail,  the  meat 
from  the  arms  being 
picked  out  with  a  nmti] 
knife.  The  claws  are 
split  with  a  cleaver  and 
the  meat  shaken  out 
into  a  receptacle  con¬ 
taining  clean  water. 


odical  inspection  by  departmental  are  usually  reserved  for  sale  as  tions  it  is  essential  that  the  lobsters 
officers  under  the  regulations  “  live "  lobsters.  Lobsters  of  nine  are  not  roughly  handled,  or  un- 
(1949)  governing  the  inspection  inches  and  under  (the  legal  mini-  duly  exposed,  and  that  they  are 
of  canned  fish  and  shell-fish  and  mum  length  allowed  to  be  caught  kept  moistened  with  sea-water, 
the  operation  of  canneries.  varies  in  different  districts  and  especially  round  the  gills.  Only 

according  to  the  season  of  the  live,  healthy,  vigorous  crustaceans 
Grading  and  Transportation  year)  are  transferred  to  collecting  make  a  first  quality  canned  pro- 

()n  board  the  fishing  vessels,  the  boats,  taken  ashore,  and  unloaded  duct.  On  arrival,  the  lobsters  are 
live  lobsters  are  graded  according  into  trucks  for  transportation  to  kept  alive  by  placing  them  in 
to  size.  Those  over  nine  inches  the  canneries.  During  these  opera-  “slat-folding  crates"  immersed 


The  cams  are  lined  with 
parchment  which  is  in¬ 
serted  just  before  the 
meat  is  placed  in  the 
can. 


A  good  deal  of  attention  is  given  towards  securing  a  well-arranged  pack,  the  correct 
placing  of  meat  being  of  considerable  Importance. 


incool,  clean,  free-circulating  sea¬ 
water  (some  canners  have  large 
tanks  available  for  the  purpose) 
until  required. 

Cookint;  and  Preparation 

The  object  of  cooking  the  lobster 
is  threefold;  to  kill  them,  to 
harden  or  coagulate  the  meat,  and 
to  shrink  the  meat  so  that  it  can 
be  removed  easily  from  the  shell. 
So  lobsters  are  cooked  unless  they 
can  Ih'  dealt  with  immediately, 
otherwise  “smut”  formation  (pro¬ 
duction  of  iron  sulphide)  occurs  in 
the  cans  during  storage. 

The  lobsters  are  placed  in 
briskly  boiling  sea-water  or  salted 
fresh  water  (3  per  cent,  salt)  and 
cooked  for  eight  to  15  minutes. 
In  the  larger  canneries,  live  steam 
cooking  is  preferred,  this  method 
being  cleaner  and  more  eco¬ 
nomical.  The  lobsters  are  placed 
in  wire  baskets  and  lowered  into 
the  steam  vats  for  12  to  15  minutes 
or  until  the  colour  is  uniformly 
red.  Immediately  after  cooking, 
they  are  placed  on  tables  (known 
as  coolers)  and  sprayed  with  clean 
cold  water,  drained,  and  passed 
to  the  preparation  tables.  Each 
lobster  is  divided  into  claws  and 
arms,  body,  and  tail,  the  meat 
from  the  arms  being  picked  out 
with  a  small  knife.  The  claws  are 
placed  on  a  cracking  block  of 
smooth  hard  wood,  or  rubber, 
split  with  a  cleaver  and  the  meat 
shaken  out  into  a  receptacle  con¬ 
taining  clean  water.  The  tail  meat 
(after  careful  removal  of  the  green 
gut)  is  extracted  with  a  pick  or 
fork  by  crushing  the  shell  length¬ 
wise  and  breaking  it  apart. 

The  meat  from  each  particular 
portion  of  the  lobster  is  kept 
separate  and  washed  thoroughly  in 
clean  ‘  ‘  running  ’ '  water  for  the 
removal  of  clotted  blood,  etc.  The 
red  pigmented  meat  must  be  bright 
and  uninjured  and  the  white  meat 
free  from  discoloration.  Only  the 
meat  from  claws,  arms,  and  tail  is 
canned.  Residuals,  such  as  meat 
from  the  breast  and  thumbs,  to¬ 
gether  with  the  liver,  are  manu¬ 
factured  into  lobster  paste. 

As  cooked  lobster  meat  spoils  at 
a  rapid  rate,  especially  in  warm 
weather,  it  is  essential  that  all 
preparation  and  preserving  of)era- 
tions  be  carried  out  expeditiously. 

The  lobster  bodies  are  ground, 
packed  in  tins,  and  sold  as  silver 


fox  feed.  Attempts  have  been 
made  to  manufacture  a  lobster 
meal,  but  the  markets  for  this  are 
scarce.  Offal  from  canneries  is 
utilised  as  a  fertiliser  on  the  land. 

Packing  the  Cans 

Three  sizes  of  can  (open  top 
sanitary  can)  are  used  for  packing 
lobster  in  accordance  with  the 
Shell-fish  and  Cannery  Regula¬ 
tions,  1952.  These  are  commonly 
known  as  3  oz.  (^  lb.),  6  oz.  (^ 
lb.),  and  12  oz.  (i  lb.).  The  cans 
are  lacquered  and  have  parchment 
liners,  which  are  inserted  just 
before  the  meat  is  placed  in  the 
can.  A  good  deal  of  attention  has 
been  given  towards  securing  a 
well-arranged  uniform  pack,  and 
the  correct  placing  of  the  meat  is 
of  considerable  importance.  The 
quantity  of  drained  meat  allowed 
to  be  packed  in  the  different  sized 
cans  is  controlled  by  the  Meat  and 
Canned  Food  Act  and  Regula¬ 
tions.  This  is  weighed  before¬ 
hand,  due  allowance  being  made 
for  shrinkage.  On  an  average 
7  oz.  of  cooked  meat  produces 
6  oz.  of  drained  meat  in  the  pro¬ 
cessed  can. 

There  are  two  recognised 
methods  of  packing  lobster  meat : 

The  ‘^CoiV  Pacfe.— The  tails 
are  placed  in  the  can  standing  on 
their  sides  with  the  red  pigmented 
backs  facing  towards  the  outside 


(next  to  the  side  of  the  can).  The 
red  tip  of  each  tail  overlaps  the 
torn  white  body  end  of  the  next 
tail. 

The  "Cup”  Pack. — The  tails 
are  arranged  so  that  the  red  tips 
overlap  the  torn  white  body  ends, 
as  above,  but  the  tails  are  twisted 
downwards  and  inwards  towards 
the  centre  of  the  can  so  that  they 
do  not  stand  on  their  sides. 

In  the  first  of  these  packs,  the 
white  meat  on  the  sides  of  the  tails 
is  visible  from  the  bottom  of  the 
can,  but  in  the  other  no  white  meat 
can  be  seen. 

Fine  arm  meat  is  used  to  fill  the 
centre  of  the  cans.  The  claws  are 
arranged  in  “clapboard”  or 

sardine  ’  ’  fashion  with  the  darker 
side  uppermost,  using  alternatively 
right  and  left  hand  claws.  They 
should  be  of  uniform  size  for  the 
particular  size  of  can. 

A  freshly  prepared  pickle  is 
poured  over  the  meat;  this  con¬ 
sists  of  an  8  per  cent,  solution  of 
pure  sodium  chloride  which  has 
been  boiled  for  20  to  30  minutes. 
The  approximate  quantity  added 
to  the  various  sized  cans  is  as 
follows : 

Size  of  Can  Quantity  of  Pickle 

’  ft.  oz. 

3  oz.  (i  lb.)  J 

6  oz.  (I  lb.)  I 

12  oz.  (i  lb.) 

The  addition  of  the  pickle,  which 
gives  a  final  concentration  of 


food  Manufacture — October ^  1954 


393 


While  still  hot,  the  cans  are  sealed'  in  a  double  seam  closing  machine  and  processed  under  pressure  in  retorts. 

Photo  The  Canadian  Government  Motion  Picture  Bureau. 


about  2  per  cent,  salt  in  the  canned 
lobster,  not  only  brings  out  the 
flavour  but  also  ensures  rapid  heat 
penetration  during  processing, 
(kcasionally  the  pickle  is  flavoured 
with  bay  leaves  and  cloves.  The 
parchment  liners  are  then  folded 
over  the  top  of  the  can. 

Each  batch  of  unsealed  cans  is 
placed  in  an  exhaust  box  of  the 
water  bath  or  steam  type  at 
212°  F.  This  obviates  the  forma¬ 
tion  of  ‘  ‘  flippers '  ’  or  “  springers, '  ’ 
and  reduces  strain  on  the  seams  of 
the  cans  during  processing,  and 
also  on  the  chemical  changes 
causing  deterioration  in  colour  and 
flavour  during  storage. 

Processing  and  Cooling 

The  cans,  while  still  hot,  are 
scaled  in  a  mechanical  double 
seam  closing  machine  and  after¬ 
wards  processed  under  pressure  in 


retorts  for  the  following  periods: 

Size  of  Can 

Processing  Time 
Min.  at  239®/''. 

.i  07..  (1  lb.) 

25 

6  oz.  ( j  lb.) 

29 

12  oz.  (i  lb.) 

40 

I’rocessing  in  small  batches 
keeps  the  retorts  in  constant  use. 
Two  small  retorts  used  alterna¬ 
tively,  instead  of  a  large  one,  are 
more  effective  in  keeping  the  can¬ 
ning  procedure  in  continuous 
operation. 
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After  processing,  the  cans  are 
immediately  cooled  to  ioo°F., 
either  by  applying  cold  water 
while  they  are  still  in  the  retort, 
or  by  immersion  in,  or  spraying 
with,  cold  water.  When  cool  and 
dry,  they  are  inspected  for  defects 
such  as  leaky  seams,  dents,  flip¬ 
pers,  and  swells.  Defective  cans 
are  removed  and  the  remainder 
cleaned  for  labelling  and  packing. 
Sample  cans  from  each  batch  are 
subjected  to  a  vacuum  gauge  test 
(8  to  10  in.  vacuum).  The  keep¬ 
ing  quality  is  also  tested  by  incu¬ 
bating  samples  at  about  ioo°F. 
Any  under-processed  cans  show 
spoilage  in  a  few  days. 

Proper  storage  of  the  cans  is 
essential.  The  lower  the  tempera¬ 
ture  above  freezing  at  which  they 
are  stored,  the  better  is  the  quality 
of  their  contents,  especially  in  the 
apfx'arance  and  colour  of  white 
meat  and  red  pigmented  parts. 

Labelling  and  Packing 

The  labels  on  the  cans  must  con¬ 
form  with  the  requirements  of  the 
Meat  and  Canned  Foods  Act  and 
Regulations  (as  amended  1952). 
Labelling  is  carried  out  by  hand 
or  machine,  but  this  is  left  to  the 
wholesale  distributor  who  wishes 
to  market  the  product  under  his 
own  brand. 


The  cans  are  packed  for  trans¬ 
port  and  shipping  in  wooden  cases 
or  cartons.  A  full  case  contains 
96  half  pound  or  48  one  pound 
cans,  half  cases  being  used  for 
quarter  pound  cans  containing  96 
cans.  The  cases  are  stored  when 
necessary  at  a  temperature  just 
above  32°F.  until  required  for 
export.  Large  canneries  produce 
as  many  as  100  cases  a  day. 

Lobster  Canning  in  S.  Africa 

The  Cape  rock  lobster  differs  in 
many  respects  from  the  European 
and  American  varieties,  chiefly  in 
the  absence  of  large  claws.  It  is 
a  slow  growing  crustacean  and  in 
order  to  prevent  over-fishing  and 
to  give  the  industry  a  degree  of 
permanency,  certain  methods  of 
conservation  and  protective  regu-  j 
lations  are  in  force. 

The  lobsters  are  caught  in 
baited  net  traps,  each  fishing  boat 
being  equipped  with  24  to  32  of  t 
the  traps.  [ 

Only  the  fleshy  tails  of  the  v 
lobsters  are  canned  and  these  vary  , 
in  length  from  3^  to  7^  in.  (ex¬ 
cluding  the  flippers)  and  weigh 
from  three  to  22  oz,  each  in  the 
raw  state,  including  the  shell.  A 
compulsory  standard  specification 
for  the  manufacture,  production, 
processing,  or  treatment  of  canned 
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lobsters  is  laid  down  in  the  Union 
of  South  Africa  Government 
Gazette,  No.  5019  (i953)-  The 
canning  factories  are  situated  at 
Cape  Town  and  at  Luderitz, 
South-west  Africa. 

The  live  lobsters  are  brought  to 
the  canneries  from  the  boats, 
placed  in  metal  receptacles,  and 
cooked  under  steam  pressure  for 
about  15  minutes  at  a  temperature 
of  220°  F.  This  pre-cooking  re¬ 
moves  excess  moisture  and  part  of 
the  substances  likely  to  cause 
colour  deterioration  in  subsequent 
processing.  The  cooked  lobsters 
are  cooled  and  the  tails  severed 
from  the  bodies.  The  shells  and 
other  extraneous  contaminants, 
including  the  anal  canal,  are  re¬ 
moved  and  the  trimmed  meat 
thoroughly  washed  and  soaked  in 
dean  sea  water  for  15  to  20 
minutes.  This  removes  the  re¬ 
mainder  of  the  substances  likely 
to  cause  discoloration.  The  meat 


is  drained  and  removed  to  the 
packing  tables.  The  drained 
weight  of  the  product  must  not  be 
less  than  70  per  cent,  of  the  de¬ 
clared  weight  of  the  can  contents. 
The  meat  is  carefully  packed  with 
epidermis  outwards,  into  parch¬ 
ment-lined  lacquered  j  lb.  and 
i  lb.  cans  and  steam  exhausted  or 
vacuum  sealed.  The  cans  are 
processed  at  a  temperature  of 
235°F.  for  60  to  75  minutes, 
cooled,  examined,  labelled,  code 
marked  by  machine,  and  packed 
in  cartons  containing  48  |  lb.  or 
96  ]  lb.  cans. 

Before  the  product  is  allowed  to 
be  marketed,  samples  of  every 
day’s  production  from  each  factory 
are  forwarded  to  the  F'ishery  Re¬ 
search  Station,  where  the  cans  are 
inspected,  subjected  to  determina¬ 
tion  of  vacuum,  and  examined  for 
spoilage. 

The  photographs  on  pages  391,  39^, 
and  393  are  published  by  courtesy  of 
Fred  Magee  Ltd. 


Cider  and  Fruit  Juices 


1  Further  work  carried  out  during 
1953  by  the  Cider  and  Fruit  Juices 
I  Department  of  the  Agricultural 

and  Horticultural  Research  Sta¬ 
tion,  Long  Ashton,  and  described 
in  the  1953  annual  report,  has 
I  confirmed  that  the  rate  of  fer¬ 

mentation  of  an  apple  juice  is  de¬ 
pendent  on  its  content  of  soluble 
nitrogenous  substances  and  of  thi¬ 
amine  (vitamin  B,);  the  stability 
of  naturally  sweet  centrifuged 
ciders  is  determined  by  a  de¬ 
ficiency  of  these  substances.  The 
soluble  nitrogen  of  the  juice  con- 
1  sists  mainly  of  a  number  of  amino 

[  acids,  of  which  asparagine  is 

[  usually  the  chief  component.  The 

thiamine  content  of  cider  apple 
juices  has  been  found  to  be  ex- 
1  tremely  low,  but  amounts  of  the 
same  order  have  proved  effective 
[  in  stimulating  the  growth  of  yeast 
in  slowly  fermenting  juices. 

!  In  fresh  apple  juices,  malic  acid 

r  has  been  found  to  be  the  pre¬ 
dominant  organic  acid  responsible 
1  for  major  variations  in  total 
;  acidity.  Of  the  other  acids,  quinic 
I  acid  occurred  in  the  greatest 

I  amount,  accounting  for  30  per 

,  cent,  of  total  acidity  in  some  cider 
1  varieties.  Juices  from  over- 
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mature  fruit  contained  lower  levels 
of  malic  acid;  where  rotting  had 
begun,  the  breakdown  of  malic 
acid  was  accomf)anied  by  the  ap¬ 
pearance  of  citric  acid,  of  galac- 
turonic  acid,  and  polyuronides 
from  pectin  breakdown,  and  of 
other  unidentified  acids. 

During  fermentation,  the  main 
changes  in  acid  composition  were 
the  production  of  succinic  acid  by 
yeast  and  the  breakdown  of  malic 
acid  to  lactic  acid  by  malolactic 
bacteria.  Some  instances  of 
quinic  acid  metabolism  are  being 
further  investigated. 

A  further  study  has  been  made 
of  pure  yeast  fermentations,  whose 
application  to  cider-making  offers 
some  advantages  in  fermentation 
and  in  subsequent  clarification. 
The  simpler  alternative  procedure 
of  using  sulphur  dioxide  to  sup¬ 
press  the  less  desirable  members  of 
the  natural  flora  has  been  further 
developed  and  given  practical  ap¬ 
plication.  Selected  yeasts  for  con¬ 
ditioning  cask  ciders  have  also 
been  tested  in  collaboration  with 
the  industry. 

A  long-term  investigation  of  the 
yeasts  and  bacteria  occurring  in 
apple  juices  and  ciders  has  been 


undertaken.  Methods  of  isolation 
have  been  designed,  making  ex¬ 
tensive  use  of  antibiotics  and  other 
compounds  in  the  preparation  of 
media  for  the  selective  separation 
of  the  different  classes  of  organism. 
The  classification  of  the  yeasts  and 
lactic  acid  bacteria  is  now  in  pro¬ 
gress.  Interest  in  the  lactic  or¬ 
ganisms  producing  the  condition 
of  ropiness  in  ciders  has  been 
stimulated  by  the  use  of  similar 
organisms  in  the  manufacture  of 
dextran. 

VV’ork  with  apple  juice  has  been 
concerned  with  the  oxidative 
changes  and  deposits  arising  in 
bottled  juices  on  storage.  The  use 
of  low  concentrations  of  sulphur 
dioxide  at  the  time  of  juice  ex¬ 
traction  has  been  found  to  inhibit 
oxidative  changes  and  to  reduce 
the  amount  of  deposit  formed  on 
storage;  it  may,  however,  have  an 
adverse  effect  on  flavour  and 
aroma.  The  deposits  in  bottled 
juices  have  been  found  to  consist 
mainly  of  protein  and  tannin  ma¬ 
terials. 

Storage  temperature  has  been 
found  to  have  a  marked  effect  on 
the  quality  of  concentrated  apple 
and  blackcurrant  juices.  Apple 
juice  concentrates  quickly  become 
dark  and  develop  off-flavours 
when  stored  at  room  temperature ; 
these  effects  may  be  avoided  by 
storage  at  o°C.  In  concentrated 
blackcurrant  juices,  which  lose 
colour  and  ascorbic  acid  and  un¬ 
dergo  extensive  flavour  changes 
when  stored  at  room  temperature, 
there  is  considerable  deterioration 
even  at  o°C.;  the  changes  may 
be  greatly  inhibited  by  storing 
at  deep-freeze  temperatures 
(-23°C.). 

In  view  of  the  present  interest 
in  the  metallic  contamination  of 
foodstuffs,  an  examination  of  the 
amounts  of  copper,  zinc,  and  iron 
occurring  in  unsprayed  apples  has 
been  made.  The  amounts  of  cop¬ 
per  and  zinc  in  fruit  and  juice  of 
the  varieties  tested  were  of  the 
order  of  0*5  p.p.m. ;  the  amounts 
of  iron  were  more  variable  (1-3 
p.p.m.),  but  on  juice  extraction 
most  of  the  iron  was  retained  by 
the  pomace.  There  seems  little 
chance  that  the  levels  of  these 
metals  naturally  present  in  the 
fruit  will  exceed  those  likely  to  be 
made  permissible  in  derived 
products. 
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Lead  in  Foods 

RHCOMMHNDATIONS  OF  THH  MHTALLIC  CONTAMINATION 
SUB-COMMITTHE 


The  publication  has  now  been  ap¬ 
proved  of  a  revised  report  pre¬ 
sented  to  the  Food  Standards 
Committee  by  their  Metallic  Con¬ 
tamination  Sub-Committee  recom¬ 
mending  the  introduction  of  limits 
for  lead  in  foods. 

Since  the  publication  of  an 
earlier  report  on  this  subject,  in 
December,  1951,  the  Sub-Com¬ 
mittee  have  reviewed  the  repre¬ 
sentations  received  from  trade  and 
other  interests,  the  revised  report 
replacing  the  earlier  one. 

It  recommends  that  statutory 
effect  should  be  given  to  the  limits 
now  proposed  and  that  any  statu¬ 
tory  limit  prescribed  should  be 
subject  to  periodical  review. 

Submission  of  Representations 

The  Food  Standards  Committee 
have  adopted  the  report  of  their 
Sub-Committee  and  before  taking 
any  action  on  it  the  Minister  of 
F'ood  will  receive  any  further  re¬ 
presentations  which  interested  par¬ 
ties  may  wish  to  make.  They 
should  be  addressed  to  the  As¬ 


sistant  Secretary,  Food  Standards 
and  Labelling  Division,  Ministry 
of  Food,  Great  Westminster 
House,  Horse  ferry  Road,  London, 
S.VV’.i,  and  they  should  be  lodged 
not  later  than  October  31,  1954. 

Toxicity  of  Lead 

In  the  revised  report,  the  Sub- 
Committee  again  point  out  that 
lead  is  a  cumulative  poison  and 
that  repeated  small  doses,  each  of 
which  is  too  small  to  produce  any 
demonstrable  effect  by  itself,  may 
in  course  of  time  prove  toxic.  The 
Sub-Committee  have  proposed  the 
lowest  limits  which  they  consider 
can  at  present  be  readily  attained 
under  conditions  of  good  com¬ 
mercial  practice  ;  they  are  of 
opinion  that  it  should  be  possible 
in  due  course  to  reduce  the  limits 
proposed  for  a  number  of  items  in¬ 
cluding  beer,  cider,  wines,  iced  lol¬ 
lies,  pectins,  and  food  colourings. 

The  Sub-Committee  confirm  the 
appropriateness  of  the  general 
limits  previously  recommended, 
i.e,  0-2  p.p.m.  lead  for  beverages 


Article  of  Food 


(i)  Beverages 

Concentrated  so  f  t  1 
drinks  (but  not  in-  I 
eluding  c  o  n  c  e  n  -  ! 
trates  used  in  the  ! 
manufacture  of  soft 
drinks)  I 

Brandy,  gin  and  | 
geneva,  rum  and  I 
whisky  j 

Wines,  liqueurs,  alco¬ 
holic  cordials,  and 
cocktails  and  alco¬ 
holic  liquors  not 
otherwise  specified 
Beer  \ 

Cider 

Fruit  and  vegetable 
juices  (including  to¬ 
mato  juice  but  not 
including  lime  juice 
and  lemon  juice) 

(ii)  Other  Foods 

Anhydrous  dextrose  'j 
and  dextrose  mono-  | 
hydrate  | 

Edible  oils  and  fats 
Refined  white  sugar  |’ 
(sulphated  ash  con-  j 
tent  not  exceeding 
0-03  per  cent.)  j 

Ice  cream,  iced  lol-  "I 
lies,  and  similar  > 
frozen  confections  J 


Limit  recom¬ 
mended  in 
p.p.m.  by 
weight 


0-5 


I 


0-5 


I 


.4rticle  of  Food 


Canned  fish 
Canned  meats 
Dried  or  dehydrated 
vegetables  (other 
than  onions)  ! 

Tomato  pur^  paste  j 
or  powder  contain-  ' 
ing  25  per  cent,  or  • 
more  total  solids 
Edible  gelatin 
Meat  extracts  and 
hydrolysed  protein 
All  types  of  sugar,  ; 
sugar  syrups,  in¬ 
vert  sugar,  and 
direct  consumption 
coloured  sugars 
with  a  sulphated  1 
ash  content  exceed-  [ 
ing  i-o  per  cent. 

Raw  sugars,  except 
those  sold  for  direct 
consumption  o  r  , 
used  for  manufac-  1 
turing  purposes  ! 
other  than  the 
manufacture  of  re-  I 
fined  sugar 

Edible  molasses  ; 

Caramel 

Liquid  and  solid  glu-  | 
cose  and  starch  | 
conversion  products  | 
with  a  sulphated  { 
ash  exceeding  i-o  1 
per  cent.  J 


Limit  recom¬ 
mended  in 
p.p.m.  by 
weight 


5 


ready-to-drink  and  2  p.p.m.  for 
other  foods.  For  a  few  foods  it 
has  been  considered  appropriate  to 
recommend  a  limit  lower  than  2 
p.p.m.  On  the  other  hand,  the 
Sub-Committee’s  original  en¬ 
quiries,  and  subsequent  represen¬ 
tations,  have  drawn  attention  to 
items  of  food  and  drink  to  which 
these  general  limits  could  not  at 
present  be  applied;  in  the  main 
these  concern  foods  liable  to  con¬ 
tamination  from  the  container, 
concentrated  foods,  and  substances 
in  the  nature  of  food  adjuncts 
which  enter  into  the  diet  in  only 
small  quantities.  The  foods  and 
drinks  which  cannot  be  brought 
within  the  general  limits  or  which 
can  be  subjected  to  lower  limits, 
and  the  limits  recommended  in 
each  case,  are  as  indicated,  in  the 
Table  below. 

Shell-fish  and  Crustacea 

So  far  as  shell-fish  and  Crustacea 
in  which  lead  may  occur  naturally 
in  amounts  higher  than  2  p.p.m. 
are  concerned,  the  Sub-Committee 
recommend  that  the  sale  of  these 
foods  containing  lead  in  excess  of 
2  p.p.m.  be  permitted  if  it  can 
be  shown  that  the  lead  is  natural 
to  the  fish. 


.-Irticle  of  Food 


Cocoa  powder 


Limit  recom¬ 
mended  in 
p.p.m.  by 
weight 


}5  p.p.m.  on  the 
dry  fat  -  free 
suirstance. 


Yeast  and  yeast  pro-  "i  5  p.p.m.  on  the 
ducts  J  dry  matter. 

Chemicals  which  may  |  The  limits  speci- 
be  used  in  foods  .  fied  in  the  edi- 
and  for  which  a  tion  of  the 

lead  limit  is  speci-  f  B.P.  or  B.P.C. 
fied  in  the  B.P.  or  \  current  from 

B.P.C.  time  to  time. 

Tea 

Dehydrated  onions 

Dried  herbs  and  ! 
spices 

E'lavourings  ^ 

.\Iginic  acid,  algin-  | 
ates,  agar,  carra-  1 
geen,  and  similar  I 
products  derived  1 
from  seaweed 

Liquid  pectin 

Chemicals  not  other-  i 
wise  specified,  used  1 
as  ingredients  or  in  i 
the  preparation  or  I 
processing  of  foods  J 

Food  colourings  1  20  p.p.m.  on 
(other  than  cara-  r  the  dry  colour- 
mel)  J  ing  matter. 


Solid  pectin 


50 
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In  order  to  promote  the 
popularity  of  jellied  eels 
in  aspic — a  delicacy  long 
favoured  on  the  Continent 
— W.  A.  Cricks  and 
Sons  have  erected  a  new 
factory,  installed  modern 
equipment  and  refriger¬ 
ated  store  rooms,  and  are 
marketing  a  first  class 
product. 


^0  ENSURE  a  year-round  ■ 

^  supply,  thousands  of  live  eels 
are  kept  submerged  below  water  “ 
in  perforated  tanks  (mainly  on  the  'r 
east  coast)  from  which  they  are 
transported  as  required  in  wooden  ( 
boxes  or  special  lorries  fitted  with 
oxygenated  tanks,  j 

In  the  new  factory,  a  produc-  j 

tion  line  system  has  been  evolved  are  added,  the  time  ot  boiling 
by  which  the  live  eels  are  killed,  varying  according  to  the  species 
cleaned,  and  prepared  for  boiling  and  size  of  the  eel. 
within  minutes  of  their  arrival.  During  the  boiling  operation. 
Each  boiling  pan  is  charged  with  the  fat  is  skimmed  off,  after  which 


One  of  the  submerged  tanks  used  for  the  storara  of  live  eels  is  lifted  clear  of  the  water. 


Soring  the  boiling  operation,  the  fat  is  skimmed  oft. 
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Aspic  is  added  to  the  cartons  or  cans  in  the  packing  room. 


A  \ew  Lard 

Infokmation  about  the  antioxi¬ 
dant  value  of  b  u  t  y  1  a  t  e  d  hy- 
droxytoluene  (BHT)  when  used  in 
lard  and  other  animal  fats  and 
about  the  carrythrough  protection 
afforded  to  foods  and  feeds  in 
which  BHT-treated  fats  have  been 
used  has  been  published  by  the 
American  Meat  Institute  Founda¬ 
tion. 

A  new  Foundation  Bulletin  pre¬ 
sents  extensive  test  data  showing 
that,  when  added  to  lard  at  the 
o  oi  per  cent,  level  now  approved 
for  food  use,  BHT’s  stabilising 
effect  on  lard  is  essentially  similar 
to  that  of  but\iated  hvdroxvanisole 
(BHA). 

The  announcement  that  BHT 
(developed  as  an  antioxidant  for 
petrol  and  petroleum  products) 
had  been  found  to  be  effective  as 
an  antioxidant  for  animal  fats  was 
made  in  September,  IQ53,  by 
L.  R.  Dugan  and  H.  R.  Kraybill 
of  the  Foundation,  in  a  paper  read 
at  the  124th  meeting  of  the  Ameri¬ 
can  Chemical  Society. 

The  initial  Foundation  tests  dis¬ 
closed  that  the  commercial  techni¬ 
cal  grade  BHT  compound, 
although  effective  as  an  antioxi¬ 
dant  in  animal  fats,  contained  cer¬ 
tain  impurities  that  would  cause 
discolorations,  and  off-odours  and 
flavours  if  used  in  lard.  These 
objections  have  been  overcome  by 
the  production  of  the  highly  puri¬ 
fied  BHT  compound  now  being 
used  in  the  new  antioxidant 
preparations. 

Of  special  significance  is  the  fact 
that  both  compounds  are  effec¬ 
tively  synergistic  and  their  use  re¬ 
sults  in  a  stability  in  excess  of  that 
provided  by  a  sum  of  the  equiva¬ 
lent  amounts  of  each  antioxidant 
used  alone.  Test  results  show  that 
BHT  and  BHA  combined  at  0  01 
per  cent,  of  each  provide  a 
stability  some  38  hours  greater 
than  that  provided  by  BHA  at 
0  02  per  cent,  and  47.^  hours 
greater  than  that  provided  by 
BHT  at  0  02  per  cent. 

An  odd  characteristic  of  BHT 
is  that,  while  it  synergises  with 
BHA,  it  does  not  synergise  with 
propyl  gallate.  BHA  does  syner¬ 
gise  w'ith  propyl  gallate  and  it  is 
a  BHA-propyl  gallate-citric  acid 
combination  that  proved  effective 
in  the  earlier  Foundation  antioxi- 
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Antioxidant 

dant  development.  In  all  tests 
conducted  to  compare,  the  stabilis¬ 
ing  effect  of  known  antioxidants 
and  combinations,  the  combina¬ 
tion  of  BHT  and  BHA,  both  at 
O  OI  per  cent,  in  the  lard,  provided 
the  greatest  stabilising  value  both 
in  lard  and  in  carrythrough. 

One  disadvantage  encountered 
in  the  use  of  propyl  gallate  or  com¬ 
binations  of  antioxidants  contain¬ 
ing  propyl  gallate  is  avoided  in  the 
BHT  BHA  combination.  Propyl 
gallate  reacts  with  iron  contamina¬ 
tion  and  where  traces  of  iron  were 
present  in  lard,  propyl  gallate  in 
the  antioxidant  was  likely  to  form 
blue-black  sludges  beneath  some 
lards  and  bluish  colours  in  other 
lards  and  shortenings. 

Extensive  tests  of  the  chronic, 
acute,  and  subacute  toxicity  of 
BHT,  conducted  at  Albany  Col¬ 
lege  on  rats,  cats,  dogs,  rabbits, 
and  guinea  pigs,  indicate  that 
BHT  is  safe  for  use  at  levels  far 
greater  than  those  approved  for 
use  in  edible  fats  and  foods. 


Irradiation  of  Food 

In  a  paper  on  the  chemical  and 
bacteriological  effects  of  gamma 
radiation  on  meat  presented  during 
the  sym{X)sium  on  radiation 
sterilisation  of  foods  and  pharma¬ 
ceuticals  by  D.  M.  Doty  et  al.  at 
a  recent  meeting  of  the  I)ivision  of 
Agricultural  and  F'ood  Chemistry 
of  the  American  Chemical  Society, 
it  was  stated  that  when  raw  ground 
beef  was  irradiated  in  the  presence 
of  air  in  a  cobalt-60  furnace  at 
dosage  levels  needed  for  sterilisa¬ 
tion  (approximately  1-5  x  lo*’  rep), 
compounds  with  characteristic  un¬ 
desirable  odours  were  developed 
and  the  colour  of  meat  was 
changed  from  a  bright  red  to  a 
{)urple-grey  colour. 

Irradiated  beef  contained  le.ss 
creatine,  creatinine,  soluble  tyro¬ 
sine,  soluble  protein,  and  gluta¬ 
thione  but  more  non-protein  nitro¬ 
genous  constituents  than  non- 
irradiated  meat. 

The  identified  objectionable 
(Kloriferous  compounds  in  irradi¬ 
ated  meat  were  acidic,  sulphur- 
containing  compounds,  probably 
mercaptans.  The  overall  proteo¬ 
lytic  activity  of  beef  was  not  re¬ 


duced  appreciably  by  the  irradia¬ 
tion  at  the  levels  used. 

Reflectance  and  absorption 
measurements  on  extracts  from  ir¬ 
radiated  and  non-irradiated  meat 
indicated  that  the  undesirable 
colour  change  induced  by  irradia¬ 
tion  was  due  to  the  oxidation  of 
myoglobin  to  metmyoglobin  and 
denatured  i)roducts  of  myoglobin. 

Low  dosage  levels  of  gamma 
radiation  ( <  100,000  rep)  killed 
the  common  meat  spoilage  micro¬ 
organism,  Pseudomonas  f^enicu- 
lata,  and  increased  the  keeping 
time  of  beef  under  refrigeration  at 
least  fivefold. 

A  further  pa|)er  on  cathode  ray 
irradiation  of  orange  concentrate 
by  J.  Allen  Brent  described  the 
irradiation  of  a  concentrate  of  42° 
Brix  by  cathode  rays  using  a  one 
million  volt  generator  at  dose 
levels  of  500,000,  1 ,000,000, 
2,000,000,  and  5,000,000  roent¬ 
gens.  The  samples  were  treated 
in  a  thin  film  in  polyethylene  tubes 
at  temperatures  of  frozen,  38°  to 
48°,  and  100 °F.  The  samples 
were  analysed  for  taste,  |)ectin- 
esterase  activity,  cloud  stability, 
bacteriological  activity,  and  as¬ 
corbic  acid.  All  irradiated  samples 
were  judged  inferior  to  the  control, 
the  degree  of  off-flavour  being 
{iroportional  to  the  dose  level  and 
the  temperature  of  the  sample  dur¬ 
ing  irradiation. 

Inhibition  of  pect  inesterase 
varied  from  about  2  to  75  per 
cent.,  being  proportional  to  tem¬ 
perature  and  dose  level  at 
2,000,000  roentgens  or  higher. 
Storage  stability  at  40°F.  was  not 
increased  appreciably  at  levels  up 
to  2,000,000  and  was  decreased 
by  irradiation  at  5,000,000  roent¬ 
gens.  Ascorbic  acid  retention 
varied  from.qS  to  84  per  cent,  on 
samples  irradiated  frozen.  All 
irradiated  samples  were  found  to 
be  bacteriologically  sterile. 
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Bosh  terracing  In  Kiambu.  The  grass  strip  bordering  the  terrace,  on  which  the  pineapples  are  grown,  prevents  soil  erosion. 

Photo  Kenya  Information  Office. 


Dried  Pineapple  from  Kenya 

In  order  to  obtain  wide  and  representative  commercial  opinions  on  their  market  prospects, 
samples  of  dried  pineapple  segments  were  sent  to  the  Colonial  Products  Bureau  from  the 
Department  of  Agriculture,  Kenya.  A  report*  of  this  investigation,  of  which  this  article  is 
an  abstract,  has  now  been  published. 


variety  of  pineapple  used 
^  in  the  trials  was  Smooth 
Cayenne,  the  best  quality  fruit 
being  obtained  in  the  Thika  dis¬ 
trict.  For  sulphuring  and  drying, 
eating-ripe  fruit  was  peeled,  cut 
in  slices  |  in.  thick,  cored,  and 
each  slice  cut  into  segments.  Two 
typical  sets  of  figures  showing 
recovery  rates  with  Thika  pine¬ 
apples  are  given  below. 

The  cut  fruit  was  placed  in  a 
single  layer  in  slatted  wooden 
trays,  which  were  stacked  in  the 
sulphuring  chamber,  and  sulphur 
was  burned  below  the  trays  so 
that  the  sulphur  dioxide  rose  up 
through  them.  The  fruit  was  left 
in  the  sulphuring  chamber  for  two 
hours.  It  was  subsequently  ex¬ 
plained  that  the  variable  sulphur 
dioxide  content  of  the  samples  was 
due  to  the  fruit  being  sulphured 
in  batches  and  to  the  fact  that  it 


was  not  possible  to  obtain  a  grade 
of  sulphur  which  would  burn 
evenly. 

The  dehydrating  process  was 
carried  out  in  a  forced  draught 
drier  at  a  maximum  temperature 
of  I5o°F.,  the  average  time  taken 
to  dry  a  batch  being  23  hours. 
After  drying,  the  fruit  was  re¬ 
moved  from  the  trays  and  placed 
loose  in  boxes  for  several  days  to 
equalise  the  moisture  content  of 
individual  pieces. 

The  three  samples  were  com¬ 
posed  of  irregular  segments  of 
dried  pineapple  possessing  a  clean 
appearance  and  a  fairly  uniform 
colour,  generally  resembling  fresh 
pineapple.  Core  material  was  ab¬ 
sent  and,  superficially,  there  was 
little  difference  between  the 
packet ed  and  loose  bulk  material. 

The  packeted  lots  were  com- 
posed  of  C  ellophane-covered 


^  Lot  I 

1  Whole  fruits,  gross  weight,  lb.  ..  ..  m 

Cut  fresh  material,  weight.  If).  . .  . . 

Rreovery,  jht  cent.  . .  . .  . .  ^.2 

Weight  of  (lehydraterl  matt  rial  , .  . .  lb. 

Ratio  of  (Irierl  fruit  to  whole  fresh  fruit..  i  '■  io-8 
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Lot  z 

lOI 


♦  7 


i8  It).  0  oz. 


I  :  1 1  6 


blocks  of  compressed  segments 
with  a  base  of  cardboard.  The 
fruit,  being  of  a  sugary  nature, 
adhered  strongly  to  the  base,  ren¬ 
dering  its  removal  difficult. 

The  samples  were  examined  for 
sulphur  dioxide  and  moisture  con¬ 
tent,  and  were  also  submitted  to 
reconstitution  trials.  The  sulphur 
dioxide  content  ranged  from  461 
to  1,561  p.p.m.,  the  moisture 
from  18  20  to  20-50  per  cent.,  and 
the  ratio  of  water  absorbed  after 
24  hours  to  weight  of  dried  pine¬ 
apple  was  approximately  2  00:  i. 

Results  of  Palatability  Tests 

A  number  of  palatability  tests 
were  made  both  with  and  without 
preliminary  soaking,  and  with  and 
without  cooking  with  the  addition 
of  varying  concentrations  of 
sugar.  The  best  sample  gave  a 
good-looking  reconstituted  pro¬ 
duct.  The  taste  was  sweet  with  a 
definite  pineappple  flavour,  but 
without  the  acidity  characterised 

•  Colonial  Plant  and  Animal  Products. 
4,  I,  1 95}. 
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by  fresh  pineapples.  In  appear¬ 
ance  it  was  little  removed  from  the 
canned  product,  although  the 
flavour  tended  to  be  weak. 

Canning  Dried  Pineapple 

Suggestions  have  been  made 
that  dried  pineapple  might  be  suit¬ 
able  for  reconstitution  and  can¬ 
ning  in  Great  Britain,  and  a 
sample  was  submitted  to  the  Fruit 
and  Vegetable  Canning  and  Quick 
Freezing  Research  Association  at 
Chipping  Campden. 

The  dried  pineapple  was  soaked 
overnight  and  then  boiled  for  two 
minutes  in  the  minimum  quantity 
of  water  to  remove  as  much  of  the 
sulphur  dioxide  as  p)ossible.  The 
j)ieces  were  then  canned  in  syrup, 
using  the  normal  process.  After 
a  week,  the  can  was  opened  and 
its  internal  surface  was  found  to 
be  stained  with  sulphide  and  the 
contents  were  faintly  tainted  with 
a  sulphide  flavour.  More  im¬ 
portant  still,  the  flavour  of  the 
fruit  was  very  weak  and  the  tex¬ 
ture  only  moderate.  The  sulphur 
dioxide  content  of  the  canned 
material — 16  p.p.m.  —  was  too 
high  for  a  product  packed  in  cans. 
It  was  concluded  that  this  type  of 
dried  pineapple  would  be  unsatis¬ 
factory  as  a  winter  canning  line, 
partly  on  account  of  its  high  con¬ 
tent  of  sulphur  dioxide,  which  is 
difficult  to  remove,  and  partly  be¬ 
cause  of  its  weak  flavour. 

The  samples  were  submitted  to 
a  number  of  commercial  firms  for 
the  assessment  of  the  market  pos¬ 
sibilities  of  the  product.  Two 
classes  of  opinion  were  expressed, 
one  being  unfavourable  to  dried 
pineapple  as  a  commercial  fruit, 
and  the  other  held  that,  with  pub¬ 
licity,  a  limited  sale  would  de¬ 
velop,  but  only  if  the  price  were 
favourable.  The  suggested  values 
ranged  from  2s.  to  3s.  3d.  per  lb., 
c.i.f.  United  Kingdom  One  lead¬ 
ing  firm  suggested  that  the  market 
should  be  explored  with  small 
commercial  consignments,  pro¬ 
vided  production  facilities  existed. 

As  is  well  known,  small  ship¬ 
ments  of  South  African  dried  pine¬ 
apple  have  been  marketed  in  the 
United  Kingdom  in  recent  years, 
although  at  the  present  time  this 
trade  seems  to  be  at  a  standstill. 

Three  samples  of  South  African 
material  were  obtained  for  the  pur- 
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pose  of  comparison.  The  Kenya 
material  was  judged  to  be  superior 
both  in  appearance  and  palata- 
bility,  but  this  was  partly  due  to 
the  use  of  sulphur  dioxide  in  the 
Kenya  experiments.  No  sulphur 
dioxide  was  detected  in  the  lalwra- 
tory  examination  of  the  South 
African  samples.  During  recon¬ 
stitution  trials,  it  was  noted  that 
the  keeping  quality  of  the  South 
African  product  was  impaired  by 
a  growth  of  mould  which  devel¬ 
oped  on  prepared  material  at  room 
temperature  after  a  period  of  two 
days,  whereas  the  Kenya  fruit  re¬ 
mained  unaffected  for  a  period  of 
one  week. 

Dried  pineapple  imported  into 
the  United  Kingdom  would  have 
to  conform  with  the  Public  Health 
(Preservatives,  etc.,  in  Food) 
Regulations,  1925.  These  regula¬ 
tions  are  specific  as  regards  the 
sulphur  dioxide  content  in  dried 
fruits,  and  there  is  no  provision 
for  the  development  of  new  pro¬ 
ducts  such  as  dried  pineapples, 
which,  in  consequence,  must  not 
contain  sulphur  dioxide  if  offered 
on  this  market.  In  contrast, 
a  reasonable  sulphur  dioxide 
content  would  be  permitted  by  the 
regulations  of  a  number  of  coun¬ 
tries,  e.g.  2,000  p.p.m.  in  Canada, 
the  Union  of  ^uth  Africa,  and 
New  Zealand. 

Exf>erimental  evidence  from 
California  on  the  production  of 
dried  pineapples  suggests  that  to 
prevent  darkening  in  storage  the 
fruits  should  be  exjxjsed  to  sul¬ 
phur  dioxide  for  sufficient  time  be¬ 
fore  drying  to  give  not  less  than 
1,000  p.p.m.  sulphur  dioxide  in 
the  dried  product.'  Moreover, 
although  South  African  dried  pine¬ 
apple  has  been  produced  without 
the  use  of  sulphur  dioxide,  it  was 
considered  advisable  in  that 
country  to  treat  slices  with  sulphur 
dioxide  or  dip  them  in  sodium  sul¬ 
phite  or  sodium  metabisulphite,  to 
improve  the  culinary  qualities  and 
to  lengthen  storage  life.“ 

In  submitting  the  present 
samples,  it  was  observed  that  dried 
pineapple  products  prepared 
hitherto  in  Kenya  without  the  use 
of  sulphur  dioxide  had  been  dark 
brown  in  colour  and  had  an  un¬ 
pleasant  flavour  and  impaired 
keeping  quality. 

Should  it  be  found  jx)ssible  to 
develop  dried  pineapple  for  the 


United  Kingdom  market,  it  would 
be  necessary  to  make  application 
to  the  appropriate  authorities  for 
any  modification  of  the  Preserva¬ 
tives  in  Food  Regulations  d<  sired. 
Were  such  an  application  neces¬ 
sary,  it  appears  probable  that  any 
representations  would  receive  sym¬ 
pathetic  consideration. 

Conclusions 

In  general,  commercial  opinion 
judges  this  experimental  Kenya 
product  to  be  superior  to  any  dried 
pineapple  hitherto  marketed  in  the 
United  Kingdom,  a  matter  in 
which  the  use  of  sulphur  dioxide 
not  at  present  permissible  in  dried 
pineapple  for  this  market  appears 
an  important  factor.  However,  it 
is  judged  that  sales  would  be 
limited  and  even  with  publicity 
the  product  might  be  difficult  to 
establish.  At  the  present  time, 
canned  pineapple  is  in  short  sup¬ 
ply,  and  when  this  and  other 
favoured  varieties  of  canned  fruit 
are  plentiful,  competition  would  be 
severe  unless  the  dried  material 
could  be  offered  at  a  low  price 
compared  to  that  of  the  canned 
article.  Moreover,  the  commer¬ 
cial  future  of  dried  fruits  as  a  class 
seems  at  present  uncertain.  If 
dried  fruits  become  re-established 
on  this  market,  then  dried  pine¬ 
apple  might  take  its  place  along 
with  similar  materials. 

In  summing  up,  the  future  of 
dried  pineapple  of  the  quality  of 
these  Kenya  segments  would  seem 
likely  to  be  determined  by  the 
price  at  which  such  material  could 
be  offered  to  the  consumer. 
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have  a  world-wide  selling  and 
distributing  organisation. 

October,  1954 — Food  Manufacture 


The  Higher  Alkyl  Gallates 

K.  J.  H.  van  Sluis 

Although  the  use  of  the  higher  alkyl  gallates  is  not  at  present  permitted  in  the  United  Kingdom, 
they  have  been  adopted  in  a  number  of  other  countries;  the  data  given  in  this  article  will  be  of 
special  interest  to  food  chemists  and  others  in  those  countries,  where  the  avoidance  of  food  losses 
is  of  prime  importance,  especially  at  times  when  the  fat  position  is  closely  related  to  the  availability 
of  foreign  currency,  thus  exerting  a  direct  influence  on  their  economic  status. 


4 PART  from  the  economic  as¬ 
pect,  another  of  no  less  im¬ 
portance  is  that  concerned  with  the 
nutritive  properties  of  the  foods. 

At  the  first  onset  of  rancidity,  the 
fats  become  affected  and  loss  of 
the  vitamins  occurs. 

An  ideal  antioxidant  for  use  in 
food  should,  as  generally  agreed, 
have  the  following  attributes: 

It  should  Im*  in  itself  harmless  and, 
in  use,  should  form  no  harmful  pro¬ 
duct. 

It  should  give  a  useful  degree  of 
stability. 

It  should  be  readily  capable  of  being 
incorjM)rated  with  the  fotnl. 

It  should  not  impart  to  the  food  any 
foreign  odour,  flavour,  or  colour,  even 
after  heating  or  long  storage. 

From  the  examination  of  the 
results  of  an  extensive  series  of 
evaluation  tests,  it  has  been  con¬ 
cluded  that  the  gallic  esters  of  the 
higher  fatty  alcohols  offer  several 
advantages  over  the  lower  gallates. 
Their  solubility  in  oils  and  fats  is 
much  higher  than  that  of  the  lower 
gallates,  while  the  appearance  of 
violet  discolorations  upon  contact 
with  iron  or  iron  salts  is  far  less. 

Furthermore,  and  this  applies 
particularly  to  dodecyl  gallate,  the 
higher  alkyl  gallates  not  only 
stabilise  the  fatty  material  itself 
but  also  the  food  products  which 
contain  them;  in  this  latter  re¬ 
spect  they  are  said  to  be  superior 
to  propyl  gallate.  Finally,  the 
higher  alkyl  gallates  do  not  pro¬ 
duce  that  secondary  taste,  nearly 
always  perceptible  when  some 
other  antioxidants,  e.g.  NDGA 
or  BHA,  are  used.  The  antioxida- 
tive  powers  of  the  higher  gallates 
are  shown  in  Fig.  i. 

The  normal  limit  of  shelf  life 
for  unstabilised  beef  fat  is  five 
months,  whereas  experiments  have 
demonstrated  that  the  addition  of 
the  higher  alkyl  gallates  will  pro¬ 
long  the  shelf  life  by  about  three 
years;  in  tropical  climates,  both 
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KEKPI.M;  yi'ALITY  DATA  FROM  A  SERIES  OF  STORAGE  TESTS 

Swift  value 

Fatty  tnatenuh  in  Holland 

■'  hours  , , 


in  Holland 
months 


I’ntreated  lieef  fat  . . 

Samt-  f)t*ef  fat-o-o<J5®o  octyl  gallatt- 
Same  fivef  fat  -i- o-oi  (Ktyl  gallate 
I  ntreated  lard 

Same  lard  «- 0-005%  fKtyl  gallate 
Same  lard+o-oi°o  octyl  gallate  .. 

I ’ntrea ted  chicken  fat 

Same  chicken  fat-ro-oi%  octyl  gallate 


figures  are  slightly  less.  Figures 
for  rancidity  were  obtained  by 
means  of  the  Swift  stability  test. 
This  test  considerably  accelerates 
oxidation,  and  provides  reliable 
data  in  a  matter  of  hours  or 
days  which  otherwise  would  take 
months  or  years;  thus,  a  predic¬ 
tion  can  be  made  of  what  would 
take  place  when  fats  are  actually 
storeci  (Table  i). 

The  addition  of  the  gallates  to 
oils  and  fats  does  not  actually  in¬ 
hibit,  but  retards  deterioration  or 
rancidity.  Octyl  and  dodecyl 
gallates,  the  characters  of  which 
have  already  been  outlined  (Food 
Manufacture,  26,  3,  99)  are  sup¬ 
plied  in  the  form  of  white  to 
cream-coloured  powders.  When 
used  in  suitable  concentration, 
dissolved  in  the  fat  fraction,  they 
are  free  from  undesirable  taste. 

The  gallic  esters  are  practically 
insoluble  in  water,  moderately 
soluble  in  30  per  cent,  ethanol, 
and  readily  soluble  in  90  per  cent, 
ethanol.  They  may  be  emulsified 
in  water  at  8o°C.  and  are  readily 
soluble  in  warm  glycerol,  oils,  and 
fats. 


In  aqueous  or  aqueous-alcoholic 
media,  gallic  esters  produce  a 
violet  discoloration  upon  contact 
with  iron  or  iron  salts,  although 
iron  equipment  may  be  used  when 
the  esters  are  dissolved  in  anhy¬ 
drous  oils  or  fats.  Some  physical 
properties  of  gallic  acid  and  its 
esters  are  given  in  Table  2. 

Prolongation  of  Shelf  Life 

The  results  of  investigations  on 
the  keeping  properties  of  foods 
containing  fats  to  which  have  been 
added  higher  alkyl  gallates  are 
shown  in  Table  3. 

Pastries,  salad  oil,  and  processed 
cheese  are  other  products  that  are 
stabilised  by  higher  alkyl  gallates. 

Beef  fat  has  a  mean  keeping 
quality  of  five  months  and  is  nor¬ 
mally  distributed  and  consumed 
within  three  months.  In  this  case, 
it  is  not  necessary  to  increase  its 
keeping  qualities  by  adding  anti¬ 
oxidants.  On  the  other  hand,  the 
export  trade  does  not  wish  to  take 
unnecessary  risks  and  thus  is 
especially  interested  in  food  pro¬ 
ducts  having  a  standard  keeping 
quality. 


Compound 

(iallic  acid 
Ethyl  gallate 
Propyl  gallate 
Octyl  gallate  . . 
Dixiecyl  gallate 


220  (destr.) 
«52-i53 
148-149 
Q4-95 
96-97 


Solubility  in 
water,  2o®C. 
{g./  100  ml.) 

II 

0-26 

0-2 

0-0036 
ca.  0-001 


Solubility  in 
arachis  oil,  2o‘’C. 
(g.  i  100  ml.) 


Food  products 


Small  cakes 
Margarine 
lliscuits  . . 

Salad  dressing  . . 

Whole  milk  {K)wder 
Roasted  and  salted  peanuts 
Chicken  iat 

Dehydrated  chicken  soup 
Lani 

Beef  fat  . . 


Edible  Animal  Fats 

The  quantities  of  octyl  gallate 
added  to  lard  and  other  edible 
animal  fats  vary  according  to  the 
destination  of  the  product.  For 
home  distribution,  0  005  per  cent, 
is  added;  for  export  trade,  the  per¬ 
centage  is  o-oi. 

The  appropriate  amount  of  gal¬ 
late  is  dissolved  in  200  g.  of  fat  at 
QO°C.  and  the  solution  is  immedi¬ 
ately  mixed  with  the  bulk  of  the 
molten  moisture-free  fat.  If  the 
fat  is  to  be  refined,  the  addition  of 
gallate  should  be  made  after  the 
refining  procedure.  It  is  import¬ 
ant  not  to  store  such  highly  con¬ 
centrated  solutions  of  gallates  in 
fat.  Stabilisation  of  beef  fat, 
chicken  fat,  mutton  fat,  and 


Keeping  qualities  of  food 


Control 

M’l///  gallates 

days 

days 

18 

84 

21 

56 

28 

82 

28 

70 

40-50 

300 

57 

1 19 

56 

780 

56 

780 

150 

750 

150 

1,050 

Lard  +  0.01^  octyl  or 
dodecyl  gallato. 


0  100  200  300  (days) 

Fig.  1.  Storage  test  with  lard;  iodine  value  53,  temperature 
34  G.,  dried  air. 


butterfat  proceeds  in  the  same 
way. 

In  Pig.  2  are  shown  the  results 
of  stabilisation  by  the  addition  of 
octyl  gallate  to  lard  stored  at  a 
temperature  of  20°C.  In  the  test, 
the  lard  showed  apparent  flavour 
defects  at  peroxide  numbers  of  4 
and  higher. 

In  general,  a  good  quality  of 
Dutch  lard  has  a  Swift  value  of  3, 
and  will  keep  for  two-and-a-half 
months.  The  addition  to  this  type 
of  lard  of  0  005  per  cent,  octyl 
gallate  increases  the  storage  time 
to  about  one  year,  and  the  addi¬ 
tion  of  o-oi  per  cent,  increases  it 
to  two  years.  H)ven  in  tropical 
areas,  where  spoilage  of  all  food 
products  is  rapid,  the  latter  per¬ 
centage  n  o  n  e  - 
theless  guaran¬ 
tees  a  keeping 
^  time  of  at  least 

one  year. 

In  storage 
tests  with  ani- 

- mal  fats  packed 

in  paper  con- 
t  a  i  n  e  r  s  ,  the 
higher  gallates 
appeared  effec- 

_ tive  in  protect- 

i  n  g  the  fats 
against  the 
deteriorating  in¬ 
fluences  of  dif- 

_ fuse  daylight. 

According 
to  the  opinion  of 
most  investiga¬ 
tors  on  this  sub¬ 
ject,  dry  animal 
fats  can  easily 
be  protected  by 
the  addition  of 
■tyl  or  o  oo5too  o2per 

•  _  cent,  of  a  phe- 

'  n  o  1  i  c  antioxi- 

300  (days)  clant,  particu- 

tlue  53,  temperature  K^Hic  es¬ 

ters.  The  action 


of  these  compounds  can  be  in¬ 
creased  still  further  by  synergists. 
Among  the  many  compounds  of 
this  latter  type  that  have  been 
recommended,  isopropyl  citrate 
has  recently  been  mentioned.  Ex¬ 
periments  with  combinations  of 
phenolic  antioxidants  and  par¬ 
tially  esterified  citric  acid  in 
animal  fats,  however,  are  not 
concordant. 

Edible  Vegetable  Oils  and  Fats 

Stabilisation  of  edible  vegetable 
oils  is  effected  in  exactly  the  same 
way  as  animal  fats,  an  amount  of 
0  0 1  per  cent,  octyl  gallate  being 
recommended.  The  best  results 
are  obtained  with  oils  having  a 
not-too-high  amount  of  multiple 
unsaturated  acids  (linolic  and  iso¬ 
mers,  linoleic)  and  a  low  content 
of  tocopherols.  Examples  of  the 
latter  type  include  coconut  oil, 
palm  kernel  oil,  and  olive  oil. 

Vegetable  oils  with  a  low  con¬ 
tent  of  unsaturated  fatty  acids, 
such  as  coconut  oil  and  palm  ker¬ 
nel  oil,  are  not  so  much  subject  to 
autoxidation.  Nevertheless,  anti¬ 
oxidants  are  sometimes  added  to 
these  oils  with  the  idea  of  prevent¬ 
ing  “  soapiness,”  which,  how¬ 
ever,  is  not  due  to  autoxidation, 
but  to  hydrolysis,  and  such  addi¬ 
tions  have  been  discontinued. 

The  rate  of  autoxidation  gener¬ 
ally  increases  with  increasing 
iodine  value,  thus  the  autoxidation 
rates  of  linolic  and  linoleic  acids 
are  respectively  10  and  20  times 
higher  than  those  of  oleic  acid. 
More  important  than  the  difference 
in  oxidation  rate,  however,  is  the 
difference  in  the  character  of  the 
oxidation.  Decomposition  pro¬ 
ducts  of  oleic  acid  have,  from  an 
organoleptic  point  of  view,  a  more 
disagreeable  character  than  those 
of  the  higher  unsaturated  fatty 
acids.  Apart  from  the  composi¬ 
tion  of  the  fatty  acids  in  a  given 
oil,  its  content  of  natural  antioxi¬ 
dants  is  of  importance. 

In  Table  4  it  is  shown  that  the 
majority  of  the  vegetable  oils  and 
fats  hav^e  a  much  higher  toco¬ 
pherol  content  than  have  the 
animal  fats  and  oils;  the  fatty  acid 
compositions  also  differ  consider¬ 
ably. 

Since  under  normal  conditions 
margarine  is  usually  distributed 
within  three  weeks,  microbial  de¬ 
terioration  can  be  adequately  con- 
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PROPERTIES 

OF  SOME 

OILS  AND  FATS 

I'ege table  Oils 

Iodine 

value 

Mol.  U’t. 
f.  acid 

litre  of 
f.  acid 

Vnsaponifi- 

able 

(%) 

Tocopherol 

content 

(\) 

Coconut  oil  . . 

. .  10 

2 10 

23 

0-5 

0005 

Palm  kernel  oil 

19 

ii5 

24 

04 

Cocoa  butter 

J8 

^75 

49 

0-6 

0*01 

Palm  oil 

54 

270 

44 

04 

O' I 

Olive  oil 

84 

280 

23 

fo 

0  x)4 

Peanut  oil  . . 

280 

31 

0-5 

OOJ 

Rapest  ed  oil 

. .  loi 

J05 

U 

0-8 

0*04 

Cottonsee<l  oil 

105 

^75 

35 

0-8 

0*1 

Sesame  oil  . . 

. .  110 

280 

22 

i-o 

0*02 

Corn  oil 

115 

275 

18 

1-3 

0*1 

Wheat  germ  oil 

115 

275 

40 

0*3 

Soybean  oil 

IJO 

280 

24 

0-6 

O’ I 

Sunllower  oil 

I  JO 

280 

18 

03 

0*06 

Lins<-e<.l  oil  . . 

185 

280 

18 

i-o 

0-02 

Aniwal  Fats 

Butter  fat  . . 

87 

245 

34 

0-4 

OOOJ 

Mutton  (at  . . 

jy 

275 

4t> 

«-5 

Beef  fat 

40 

270 

42 

‘>■5 

0*001 

I.ar<l 

55 

275 

35 

0-5 

0*001 

Horse  fat  . . 

7> 

275 

33 

0-5 

Chicken  fat 

75 

275 

33 

“•5 

ilunne  Oils 

Whale  oil  . . 

. .  1 10 

275 

23 

I-o 

0*002 

Herring  oil 

150 

2<IO 

2‘5 

0*01 

Cml  liver  oil 

*55 

285 

21 

I-o 

0004 

trolled  by  hygienic  production, 
and  the  addition  of  benzoic  acid. 
Susceptibility  to  oxidation  de¬ 
pends  on  the  composition  of  the 
margarine,  particularly  on  the  fat 
mixture  used.  Water  margarine 
is  far  more  susceptible  to  oxidation 
than  is  milk  margarine.  By  lower¬ 
ing  the  /)H  of  the  plasma,  its  sus¬ 
ceptibility  to  oxidation  increases 
still  more. 

The  efficiency  of  added  antioxi¬ 
dants  depends  also  on  the  fat  mix¬ 
ture.  When  oleo  oil  is  used,  as  is 
still  the  case  in  some  countries, 
the  behaviour  of  the  product  be¬ 
gins  to  resemble  that  of  the  animal 
fats.  In  this  type  of  margarine, 
the  addition  of  o-oi  per  cent,  do- 
decyl  gallate  will  in  most  instances 
yield  favourable  results.  The  gal¬ 
late  must  be  dissolved  in  the  fat 
mixture  prior  to  emulsification. 

It  appears  from  organoleptic 
evaluation  that  not  only  are 
flavour  defects  retarded  by  the  ad¬ 
dition  of  dodecvl  gallate,  but  the 
flavour  (diacetyl)  is  also  better 
preser\’ed. 

Butter 

Both  octyl  and  dodecyl  gallates 
exert  only  relatively  small  preser¬ 
vative  action  on  butter.  Although 
it  appears  from  tests  that  dodecyl 
gallate  exerts  a  marked  retarding 
activity  on  peroxide  formation,  it 
has  not  any  retarding  influence  on 
the  development  of  cold  storage  de¬ 
fects.  To  protect  butter  from  these 
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defects,  other  compounds  must  be 
used.  It  is  evident  from  extensive 
series  of  tests  that  in  this  latter 
respect  tetraethylthiuram  disul¬ 
phide  (TETD)  begins  to  be  active 
in  a  concentration  of  0  0005 
cent,  in  both  salted  and  unsalted 
butter,  and  in  a  concentration  of 
0  001  per  cent,  favourable  results 
are  obtained. 

Salad  Oil 

To  the  oil  used  peroxide  number  in 
in  preparing  salad 
dressing,  0  05  per 
cent  of  octyl  gal¬ 
late  is  added.  The  „o _ 

gallate  is  dissolved 
in  a  small  por¬ 
tion  of  the  clear,  3oo _ 

moisture  -  free, 
warmed  oil  which 

is  immediately  »$o - 

mixed  with  the 
bulk  of  the  oil. 

Salad  dressings  »oo - 

prepared  with  oil 
treated  in  this  way 

h  a  V  e  n  o  t  o  n  1  y  iso - 

largely  increased 
resistance  to  oxi¬ 
dative  rancidity,  •«> - 

but  also  consider¬ 
ably  larger  resist¬ 
ance  to  mould  at-  » - j 

tack  compared  / 

with  those  pre-  ^  2^/ 

pared  with  un-  ^ 

treated,  unstabil¬ 
ised  oil.  Similar  rig.  2.  stability 


considerations  apply  to  salad  oil 
and  chips  fried  therein. 

Vitamin  A  Concentrates 

VV'hen  cod  liver  oil,  halibut  oil, 
and  other  vitamin  A  concentrates 
are  not  protected  from  autoxida- 
tion,  their  effectiveness  will  soon 
be  decreased.  To  avoid  this,  0  03 
per  cent,  octyl  gallate  is  added. 
As  in  all  former  fatty  products 
mentioned,  the  gallate  is  dissolved 
in  a  small  part  of  the  oil  and  the 
solution  obtained  is  then  mixed 
with  the  bulk  of  the  oil  or  concen¬ 
trate. 

Whole  Milk  Powder 

The  fat  in  milk  powder  may 
oxidise  in  the  same  way  as  in  dr\' 
animal  fats.  Peroxide  formation 
and  flavour  defects  run  parallel,  as 
demonstrated  in  Fig.  3. 

The  results  of  a  series  of  spray 
drying  experiments  on  a  labora¬ 
tory  scale  made  it  evident  that  the 
activity  of  the  antioxidant  in¬ 
creases  with  the  higher  molecular 
weight  of  the  gallate  used.  It 
seems  remarkable  that  among 
dairy  people  there  is  a  tendency 
to  stabilise  whole  milk  powder  by 
means  other  than  the  addition  of 
a  synthetic  antioxidant,  although 
the  high  pasteurisation  tempera¬ 
tures  used  cause  the  ‘  ‘  cooked 
flavour  "  in  the  final  product. 


Dodaoyl  gallat* 


100  ISO  >00  iso  too 
lays 


tests  with  lard  stored  at  20‘’G. 


300 


/ 

/ 

/  ^ 

•  / 

ird  blank 

• 

/ 

— 

/ 

fi 

Lard  with 

J 

).005lt  octy 

1  gallate 

1 


Fig.  3. 


so  lOO  ISO  200 

Stability  tests  with  whole  milk  powder  stored  at  30°G. 


lOO 

days 


According  to  the  literature,  0-07 
per  cent,  of  ethyl  gallate  increases 
the  shelf  life  of  whole  milk  powder 
two-and-a-half  to  threefold,  where¬ 
as  only  0  0 1  per  cent,  of  dodecyl 
gallate  exerts  precisely  the  same 
effect.  One  g.  of  dodecyl  gallate 
(0  001  per  cent.)  is  added  to  100 
litres  of  milk  prior  to  homogenis¬ 
ing  and  spray  drying.  The  gal¬ 
late  is  best  added  by  initially 
emulsifying  it  in  ten  times  its 
weight  of  hot  water  and  then  add¬ 
ing  the  emulsion  to  the  milk.  In 
this  way,  milk  powder  with  good 
stability  may  be  obtained  without 
the  necessity  of  high  pasteurisa¬ 
tion  temperatures  and  thus  free 
from  ‘  ‘  cooked  flavour.  ’  ’ 


Bakery  Products 

A  number  of  antioxidants  are 
being  recommended  for  use  in 
fatty  bakery  products,  but  with 
these  it  is  imperative  to  study  each 
case  separately  to  evaluate  the  real 
activity  of  the  antioxidant.  The 
composition  of  bakery  products 
varies  to  a  large  extent  in  different 
countries.  When  using  gallates, 
0  04  per  cent,  dodecyl  gallate  is 
added  to  the  fat  by  dissolving  it 
in  a  small  portion,  after  which  the 
solution  obtained  is  immediately 
mixed  with  the  balance  of  the 
molten  fat. 


It  is  remarkable  that  when 
dodecyl  gallate  is  used  both  loss 
of  flavour  and  the  appearance  of 
stale  taste  (this  latter  often  occur¬ 
ring  in  protein-rich  bakery  pro¬ 
ducts,  even  before  rancidity  is 
perceptible)  are  delayed  over  long 
periods.  It  is  useful  to  keep  the 
/^H  value  of  the  mixed  dough 
under  7  when  using  baking  pow¬ 
der,  since  the  efficacy  of  the  gal¬ 
late  is  diminished  above  /)H  7. 


Newer  Applications  in  Food  Products 

The  octyl  and  dodecyl  gallates 
may  also  provide  protection 
against  oxidative  rancidity,  and 
deterioration  products  therefrom, 
in  many  other  food  products.  For 
example,  so-called  fresh  sausages, 
when  made  from  pork,  and  having 
a  relatively  high  fat  content,  may 
retain  their  freshness  for  only  a 
limited  period.  Stored  in  the  re¬ 
frigerator,  both  taste  and  colour 
become  far  from  acceptable  within 
a  week,  and  even  under  freezing 
conditions,  the  meat  product  re¬ 
mains  palatable  no  longer  than 
three  weeks.  The  addition  of 
about  0  02  per  cent,  dodecyl  gal¬ 
late  (calculated  on  total  fat  con¬ 
tent),  however,  ensures  that  after 
12  weeks’  storage  in  a  refrigerator 
the  product  retained  its  taste  and 
colour.  Since  the  various  types  of 
sausage  differ  largely  in  composi¬ 
tion,  manufacturers  are  recom- 


TAHLE  5 


APPROVED  USES  OF  HIGHER  ALKYL  GALLATES 


Dehydrated  Soups 

The  fat  fraction  in  dehydrated 
soups  can  readily  be  oxidised  by 
reason  of  the  very  large  surfaces 
of  the  dried  product  exjx)sed  to 
atmospheric  oxygen.  It  is  recom¬ 
mended  that  0-02  per  cent,  of 
dodecyl  gallate  be  used,  calculated 
on  total  fatty  material  present. 
The  antioxidant  is  dissolved  in  the 
fat  prior  to  dehydration  in  exactly 
the  same  way  as  has  been  outlined 
above. 

Roasted  and  Salted  Peanuts 

It  is  recommended  that  peanuts, 
almonds,  and  other  nuts  or  beans, 
roasted  in  vegetable  oils,  be  salted 
with  a  mixture  containing  gg  per 
cent,  table  salt  and  i  per  cent, 
dodecyl  gallate.  This  prevents 
both  nuts  and  roasted  oil  layer 
from  becoming  rancid. 
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Country 

Gallate 

antioxidants 

Maximum 

cone. 

.\ustria 

(x:tyl 

dtxlecyl 

not 

s|H*citied 

Belgium 

dtxlecyl 

ooi“; 

Greece 

octyl 

dtxiecyl 

001% 

Holland 

propyl 

(xrtyl 

ihxlecyl 

00 1®  a 
calcu¬ 
lated  on 
oil  base 

South 

.\frica 

propyl 

(xrtyl 

thxiecyl 

001®, 

Sweden 

alkyl  gallates 
including 
<x:tyl  and 
dotiecyl 

o-oi  % 

005% 


Limitations  Remarks 

In  oils  and  fats  Oesterr.  Lebensmittel- 

hucli,  February,  1954; 
Chapter:  ”  Das  Kon- 
servieren.” 

Only  in  margarine  C.overnment  officials  al¬ 
low  its  use  without 
legal  approval. 

In  etlible  oils  and  Decree  No.  90  of  the 

fats  and  in  ftKxl  (leneral  State  I.afx)ra- 

products  prepared  tor\’  of  the  United 

with  these  Kingdom  of  Greece; 

•March,  1954. 

In  edible  oils  and  Royal  Decree  Nr.  J40, 

fats  anti  in  ftKxls  ref. :  Staatsblad,  June 

prepared  with  jo,  195J. 

these 

In  edible  oils  and  Draft  Regulations  No. 

tats  527:  March  13,  1953. 

I’se  extended  in  Final 
Regulation,  Decemlxr 
4.  I95J- 

In  edible  oils  and  Swedish  Kommerscol>- 

fats;  not  yet  al-  gium  1952,  Nr.  13. 

lowed  in  fish  pre-  Series  A. 

serves,  egg,  dairy 
and  cereal  prtxlucts 
in  milk  powder 
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mended  to  make  their  own  tests  to 
determine  the  required  minimum 
I  dosage  t)f  gallate. 

I  Fresh  Herring  Fillets 

The  dipping  of  fat-containing 
food  products  in  a  gallate-contain- 
ing  oil  or  fat  solution  has  attrac¬ 
tive  possibilities.  From  produc¬ 
tion  tests  it  has  been  shown  that 
fresh  herring  fillets,  dipped  in  re¬ 
fined  herring  oil  stabilised  with 
0  05  per  cent,  dodecyl  gallate,  re¬ 
tained  their  fresh  flavour  and 
colour  for  a  considerable  time 
when  stored  in  a  freezing  chamber. 

Protection  of  Bacon  and  Ham 

\’arious  fatty  meat  products 
(bacon,  ham,  etc.)  that  readily 
become  rancid,  can  be  protected 
from  oxidative  rancidity  by  dip¬ 
ping  them  in  molten  lard  in  which 
a  small  amount  of  dodecyl  gallate 
has  been  dissolved.  The  concen¬ 
tration  and  temperature  of  the  dip¬ 
ping  solutions,  as  well  as  the 
proper  soaking  time,  are  factors 
naturally  varying  with  different 
products. 

A  considerable  amount  of  prac¬ 
tical  storage  research  is  still  neces¬ 
sary  before  detailed  data  regarding 
these  factors  can  be  obtained.  It 
should  be  emphasised  that  over¬ 
dosing  products  with  octyl  or 
dodecyl  gallates  accelerates,  in¬ 
stead  of  retards,  the  onset  of 
rancidity. 

Legalised  Use 

Royal  Decree  No.  340  (dated 
June  30,  1953)  amended  the 

Netherlands’  Oil  and  Fat  Regula¬ 
tions,  now  permitting  the  use  of 
octyl  and  dodecyl  gallates  in  oils 
and  fats  for  human  consumption 
as. well  as  the  use  of  oils  and  fats 
stabilised  in  this  manner  in  the 
preparation  of  food  products,  pro¬ 
vided  the  total  content  of  the  gal¬ 
lates  does  not  exceed  o-oi  per  cent. 
Food  Act  Regulations  in  Sweden, 
Belgium,  South  Africa,  Austria, 
and  Greece  have  also  been  revised, 
now  approving  the  use  of  higher 
alkyl  gallates  in  various  food  pro¬ 
ducts  (see  Table  5). 
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Fermentations 

Industrial  fermentations  are  pro¬ 
cesses  in  which  living  organisms 
are  used  on  a  commercial  scale  to 
bring  about  changes  in  an  organic 
substrate. 

Some  of  the  more  robust  micro¬ 
organisms  were  utilised  by  man 
thousands  of  years  before  their 
existence  was  suspected.  Modem 
pure  culture  technique  has  led  not 
only  to  improvements  in  the 
“traditional”  fermentations,  but 
also  to  the  development  of  an 
ever  increasing  number  of  new  fer¬ 
mentations. 

Prof.  A.  J.  Kluyver,  in  a  lecture 
given  in  London  several  years 
ago,  pointed  out  that  chemical 
syntheses  were  replacing  fermenta¬ 
tion  methods  for  the  production  of 
simpler  chemicals  such  as  alcohol, 
and  that  the  future  development 
of  industrial  fermentations  would 
be  directed  mainly  to  the  produc¬ 
tion  of  complex  vital  products, 
such  as  antibiotics  and  vitamins, 
which  did  not  lend  themselves  to 
artificial  synthesis. 

The  need  for  an  authoritative 
and  up-to-date  review  of  the 
present  position  will  be  met  by  two 
volumes,  the  first  of  which  has 
now  been  published.*  Volume  I 
deals  mainly  with  the  older  fer¬ 
mentations — the  production  of  al¬ 
cohol  (and  its  off-shoot,  the  pro¬ 
duction  of  yeast),  of  vinegar,  and 
of  other  organic  acids.  The  syn¬ 
thesis  of  more  complex  products 
will  be  dealt  with  in  Volume  II, 
which  will  be  published  shortly. 

Nineteen  authors,  including  the 
two  editors,  have  contributed  to 
the  symposium  in  the  volume 
under  review.  The  editors,  in  an 
introductory  chapter,  discuss  such 
points  as  the  flexibility  required 
in  changing  the  raw  materials,  e.g. 
from  grain  to  molasses  or  vice 
versa,  as  economic  conditions  dic¬ 
tate,  the  necessity  for  an  ample 
water  supply  for  any  fermentation 
process,  and  similar  practical  con¬ 
siderations. 

The  next  seven  chapters  deal 
with  the  production  of  ethyl  al¬ 
cohol;  fermentation  of  grain  and 
of  molasses  is  fully  dealt  with,  also 
the  production  of  beer  and  wines. 
Chapters  on  alcohol  production 

•  Industrial  Fermentations.  Edited  by 
L.  .\.  I’nderkorter,  Ph.U.,  D.Sc.,  and 
R.  J.  Hickey,  Ph.D.  V'ol.  I.  Pp.  565  t 
ix.  Chemical  Publishing  Co.  Price  $12. 


Old  and  \ew 

from  sulphite  liquors  and  from 
wood  waste  are  of  less  interest  to 
readers  in  Great  Britain,  where 
such  raw  materials  are  not  avail¬ 
able  in  quantity,  and  the  chapter 
on  glycerol  production  by  fer¬ 
mentation  is  mainly  of  historical 
interest.  The  accounts  of  the 
brewing  industry  and  of  wine 
manufacture  are  particularly  in¬ 
teresting,  though  dealing  with 
American  practice  rather  than 
British  brewing  or  French  wine 
making. 

The  second  section  deals  with 
the  large  scale  production  of 
bakers'  yeast  and  food  yeasts, 
followed  by  an  account  of  the 
butanol-acetone  fermentation  and 
its  interesting  history.  It  is  sad 
that  this  beautiful  fermentation  is 
threatened  by  competition  from 
synthetic  butanol  and  acetone. 

In  the  final  section  of  the  book 
are  described  those  fermentations 
producing  organic  acids — from  the 
“traditional”  vinegar  process, 
and  the  well-established  lactic  and 
citric  acid  fermentations,  to  the 
smaller  scale  processes  for  glu¬ 
conic  and  itaconic  acids,  and  the 
fumaric  acid  fermentation  for 
which  there  is  as  yet  no  demand. 

This  well-illustrated  and  well- 
documented  symposium  provides 
an  invaluable  source  of  reference 
to  all  interested  in  fermentation, 
and  the  editors  are  to  be  congratu¬ 
lated  on  the  excellent  balance  they 
have  maintained. — L.  D.  G. 

Jellied  Eels  in  Aspic 

(Continued  from  page  397) 

or  cans  (press-on  lid  type).  Aspic 
is  added,  and  after  a  further  cool¬ 
ing  period,  the  capped  and  crated 
cartons  or  cans  are  held  in  the 
refrigerated  store  rooms. 

Canned  jellied  eels  in  aspic  will 
keep  for  several  weeks,  and  the 
cartons  for  about  one  week,  the 
packaged  life  being  prolonged  by 
the  cleanliness  of  conditions  in 
handling  and  cooking  which  pre¬ 
vail  in  this  factory. 

SOME  Sl’PPLIERS  OF  EQl’lPMENT 
Boilers  and  cookers:  North  Thames  Gas 

Board. 

Refrigeration :  Prestcold  and  Sternette 

supplied  by  Refrigeration  Spares. 
Stainless  steel  equipment :  Refrigeration 

Spares. 

Cartons:  .Mono  Containers. 

Cans:  The  Metal  Box  Co. 

Steriliser:  Colifos. 
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T.  Crosbie- Walsh,  F.R.I.C. 


Mr.  THOMAS  CROSBIE- WALSH,  Editor 
of  Food  Manufacture  and  a  Director  of 
the  publishers,  Leonard  Hill  Limited,  died  on 
September  7  after  a  short  illness.  He  was  74. 

Mr.  Crosbie- Walsh’s  life  was  divided  be¬ 
tween  two  main  interests:  chemistry  and 
journalism. 

In  IQ02  he  went  to  South  America  on  behalf 
of  Borax  Consolidated  Ltd.,  as  chemist,  after 
which  he  practised  as  an  analyst  and  consultant 
in  Buenos  Aires.  In  1914  he  was  appointed 
Chief  Chemist  of  Liebig's  Extract  of  Meat  Co., 
Ltd.,  which,  at  the  time,  was  supplying  the 
British  Forces  with  canned  meat,  etc.  He 
volunteered  for  the  P'orces  but  was  instructed 
by  the  British  authorities  to  remain  at  his  post. 
He  was  Chief  Chemist  to  Liebig’s  for  ten  years, 
during  which  time  he  carried  out  a  lot  of  re¬ 
search.  He  became  an  Associate  of  the  Royal 
Institute  of  Chemistry  in  1918  and  a  b'eHow  in 
ic)23.  After  leaving  Liebig’s  he  joined  Bovril 
Ltd.,  and  for  upwards  of  two  years  carried  out 
intensive  research  w'ork  for  them. 

Mr.  Crosbie- Walsh  then  went  to  New  Zealand 
to  do  research  and  established  himself  per¬ 
manently  in  London  in  1932  as  a  Consulting 
Food  Technologist. 

His  full-time  activities  in  technical  publish¬ 
ing  began  in  1937  when  he  joined  Leonard  Hill 
Limited  as  Editor  of  Food  Manufacture. 
During  his  career  with  this  Company  he  was, 
in  addition,  E)ditor  of  F'ood  Industries 


T.  C-W.  was  almost  the  ideal  applied  scientist. 

His  commercial  life  started  at  an  early  age 
and  thus  he  acquired  a  sound  basis  for  his 
career  in  technology  and  science.  All  his  work 
was  characterised  by  that  touch  of  genius  which 
has  been  described  as  “an  infinite  capacity  for 
taking  pains.’’ 

During  a  lifetime  of  applied  chemistry  in 
many  parts  of  the  world  he  constantly  strove 
to  improve  his  kncnvledge  and  his  technique. 
He  contributed  to  the  learned  journals  and  the 
industrial  press  and  in  time  became  the  ac¬ 
cepted  authority  {)n  meat  for  Food  Manufac¬ 
ture.  When  he  heard  that  the  position  was 
available,  he  made  direct  application  for  the 
Editorship  of  Food  Manufacture.  It  is  prob¬ 
ably  typical  of  the  man  that  when  it  was  put 
to  him  rather  gently  that  a  specialist  knowledge 


Manual,  now  in  its  17th  edition,  and,  for  a  I 
time.  Editor  of  Dairyman.  He  was  elected  to  I 
the  Board  of  the  Company  in  1949. 

Mr.  Crosbie- Walsh  was  a  member  of  the 
Society  of  Chemical  Industry  for  many  years 
and  took  an  active  part  in  the  affairs  of  the 
Food  Group,  serving  on  the  Committee.  He  ! 
was  alsf)  a  Fellow  of  the  Chemical  Society  for 
more  than  50  years. 

He  is  survived  by  his  wife  and  son.  ' 

Below  we  print  tributes  to  this  outstanding 
figure  in  the  food  industry  and  in  technical 
publishing.  ] 

■I  t 

of  and  the  ability  to  write  on  his  own  subject  i' 
were  not  quite  the  same  as  the  abilities  desirable 
in  an  editor,  Crosbie-Walsh  replied,  with  some  ; 
embarrassment,  that  he  had  in  fact  taken  a  ^ 
course  in  journalism.  Fortunately  for  the  food  | 
industry  and  for  Food  Manufacture,  this  was  ? 
sufficient  answer.  i 

This  methodical  attitude  of  mind  was  applied 
to  his  everyday  conduct  of  the  paper  and  to  his  j 
long-term  planning  to  ensure  a  balanced  journal  I 
yet  one  which  took  full  account  of  urgent  and  | 

topical  matters.  It  was  particularly  evident  in  ' 

his  answers  to  corresp{)ndents,  which  were  | 
voluminous.  There  can  be  no  doubt  that  the  | 
respect  in  which  he  was  held  and  the  friend-  ? 
ships  he  made  were  due  to  his  reluctance  to  give  | 

advice  or  even  to  comment  without  having  pre¬ 
viously  prepared  himself  thoroughly  for  the 
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questions  under  consideration.  Quite  naturally 
the  paper  under  his  control  achieved  a  great 
reputation  which  extends  to  all  parts  of  the 
world. 

There  can  be  no  doubt  that  his  character, 
which  included  a  passion  for  meticulous  ac¬ 
curacy,  the  qualities  of  a  good  Samaritan,  and 
an  unobtrusive  command  of  English,  has  left  a 
stamp  on  his  journal  and  on  the  “  principles 
of  editing"  of  the  other  periodicals  issued  by 
the  Company  of  which  he  was  the  first  employee 
to  be  jrromoted  director. 

To  any  in  the  food  industry  it  can  be  said: 
"If  you  seek  his  monument,  look  around  you 
in  your  libraries." 

\V.  Leonard  Hill. 

T.  Crosbie-Walsh  was  one  of  my  teachers 
when  I  first  entered  technical  journalism  in 
1937.  He  was  a  man  of  immense  and  varied 
experience  in  food  chemistry  and  food  tech¬ 
nology  and  he  was  always  ready  to  share  the 
fruits  of  his  exjx'rience  with  others.  It  was  this 
desire  to  promote  the  advance  of  food  tech¬ 
nology  that  led  him  to  the  Editorial  chair  of 
Food  Manufacture,  a  position  he  held  for  so 
long  and  with  such  success.  To  his  proficiency 
he  added  great  charm  of  manner  and  a  gentle 
courtesy  that,  unfortunately,  is  becoming  rare 
these  days.  Before  becoming  Editor  of  Food 
Manufacture  in  1937,  he  had  led  a  varied  and 
active  life  as  a  consulting  food  technologist  in 
several  countries.  To  hear  him  talk  of  those 
high-spirited  pioneering  days  in  South  America 
and  New  Zealand  was  to  listen  to  a  real  adven¬ 
ture  story.  He  was  a  man  of  great  intellectual 
vigour  and  he  persistently  refused  to  counten¬ 
ance  retirement. 

His  death  is  particularly  a  loss  to  the  Leonard 
Hill  Technical  Group,  but  it  also  is  a  loss  to  the 
food  industry  and  to  technical  publishing 
generally. 

T.  C-\V.  retained  his  love  of  travel  to  the  end, 
and  only  a  few  months  ago  he  and  his  wife 
went  on  a  trip  to  Spain  and  Portugal  as  pas¬ 
sengers  in  a  cargo  ship.  It  was  the  eighteenth 
time  he  had  crossed  the  Bay  of  Biscay.  Writing 
of  his  trip  in  the  Company’s  magazine  he  ended 
by  saying:  "  I  hope  later  to  give  some  brief 
impressions  of  our  visit  to  Oporto,  of  getting 
lost  in  Lisbon,  of  our  day  in  Estoril,  that  fabu¬ 
lous  haunt  of  ex-kings  and  princes,  and  of  my 
first  try-out  of  an  ‘  infallible  ’  system  at 
Estoril’s  Casino,  and  of  our  journey  home 


‘  canopied  by  the  blue  sky,  so  cloudless,  clear, 
and  purely  beautiful.’  " 

Thus  wrote  a  man  of  sensibility  and  percep¬ 
tion  who  kept  his  zest  for  living  until  the  end. 

W.  G.  Norris. 

No  ONE  could  wish  for  a  more  helpful  editorial 
colleague  than  my  late  friend,  T.  Crosbie- 
Walsh,  with  whom  I  have  been  associated  as 
manager  of  Food  Manufacture  for  the  past  14 
years.  He  was  always  forthright  and  know¬ 
ledgeable  in  his  views  and  a  sincere,  enjoyable 
companion  on  the  many  occasions  when  we 
have  been  together  "  off  duty."  The  death  of 
T.  Crosbie-Walsh  will  leave  a  big  gap  in  the 
ranks  of  editors  of  technical  journals  who  are 
experts  in  their  own  particular  sphere. 

F.  Waddington. 

I  FIRST  met  Crosbie-Walsh  at  a  dinner  soon 
after  his  return  to  England  from  South  America, 
where  he  had  spent  many  years,  and  when  he 
was  wondering  what  to  do  in  the  future.  The 
fact  that  we  were  both  students  at  the  now 
defunct  Finsbury  Technical  College  and  that 
we  were  both  interested  in  food  gave  us  rather 
more  than  ordinary  mutual  interest  and  quickly 
helped  us  to  become  good  friends.  Although 
we  did  not  necessarily  see  much  of  each  other, 
we  always  knew  that  each  could  call  on  the 
other  for  any  help  or  advice  he  might  need. 

I  was  very  glad  when  Crosbie-Walsh  took 
over  the  Editorship  of  Food  Manufacture  and 
was  delighted  when  he  kindly  consented  to  edit 
the  journal  of  an  association  in  which  we  were 
both  interested,  though,  unfortunately,  he  was 
obliged  to  relinquish  this  task  a  year  or  tw’o 
ago.  During  his  period  as  Editor  of  Food 
.VIanufacture  we  have  had  all  the  difficulties 
of  a  second  world  war  and  the  strain  of  attempt¬ 
ing  to  return  to  normal  conditions,  yet  in  spite 
of  all  this  Food  Manufacture  has  gone  from 
strength  to  strength  and  many  look  to  its  pages 
for  first  guidance  in  any  problems  connected 
with  the  food  industry. 

Crosbie-Walsh  was  a  true  and  loyal  friend 
and  anyone  who  enjoyed  his  hospitality  realised 
not  only  the  warmth  and  the  sincerity  of  that 
friendship,  but  also  his  honesty  and  frankness 
of  purpose.  Many  are  much  more  effusive  in 
their  language,  but  few  so  ready  to  expend 
themselves  in  the  way  of  showing  practical  sym¬ 
pathy  and  aid.  We  shall  all  mourn  his  passing. 

Thomas  McLachlan. 
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Increased  Su^ar  Production  in  Venezuela 


V^ENEZUELAN  sugar  figures,  com¬ 
pared  with  those  of  the  world’s 
chief  producers,  are  doubtless 
small,  but  recent  developments 
in  that  country  make  an  interest¬ 
ing  story  of  enterprise  in  the  face 
of  difficulty.  Output  in  1953  w-as 
71,815  metric  tons,  and  imports 
44,477  tons.  The  estimated  pro¬ 
duction  for  IQ54  of  93,000  tons  is 
thus  beginning  to  approximate 
home  consumption,  which  has 
been  the  main  object  of  the 
Venezuelan  Development  Cor|X)r- 
ation  since  1940. 

This  body  is  an  autonomous 
government  agency  that  has 
striven  to  place  the  industry  on  a 
sounder  economic  basis  than  that 
resulting  from  the  production  of 
papelon  or  brown  sugar,  thereby 
reducing  imports  that  for  some 
time  had  shown  a  tendency  to  rise. 
The  main  difficulty  hitherto  has 
been  lack  of  capital  for  investment 
in  what  seemed  a  highly  specula¬ 
tive  business.  The  V^D.C.  de¬ 
cided  therefore  to  embark  on  a 
long  term  sugar  plan. 

This  involved  concentration  on 
five  imj>ortant  sugar  cane  regions, 
the  construction  of  five  new  sugar 
centrales  (mills),  and  enlargement 
of  one  already  owned  by  the  Cor¬ 
poration.  Most  of  the  necessary 
capital  has  been  provided  by  the 
Corporation,  who  have  also  aided 
the  growers  with  short  term 
credits.  At  the  present  time  three 
of  the  mills  are  in  production,  and 
the  other  two  should  be  completed 
early  in  1955.  By  the  beginning 
of  1956,  output  from  the  new  mills 
will  be  87,000  metric  tons,  pro¬ 
viding  work  for  12,000  persons. 
This  has  stimulated  private  enter¬ 
prise  on  a  countrywide  scale, 
many  private  mills  now  being  en¬ 
larged,  while  others  are  being 
built  or  planned. 

In  the  eastern  part  of  the  coun- 
tr\%  the  valley  of  the  Manzanares 
river  comprises  a  rich  sugar  cane 
area  of  some  7,400  acres,  of  which 
only  800  are  at  present  cultivated. 
It  includes  the  agricultural  centre, 
Cumanacoa,  where  one  of  the  new 
mills  will  grind  1,200  tons  of  cane 
per  day.  Another  mill,  near  El 
Tocuyo,  is  very  favourably  placed. 
Sixty  per  cent,  of  all  arable  land 
in  the  Tocuyo  valley  is  planned  for 
sugar,  and  increasing  attention  is 


being  given  to  up-to-date  methods 
of  cultivation  and  use  of  mechani¬ 
cal  equipment  {Venezuela  Up-to- 
date.  Aug.,  1954). 

Methods  of  sugar  production  are 
quite  modern,  and  the  most  recent 
and  improved  designs  of  plant  are 
being  installed  in  the  new  mills. 
Briefly  the  process  in  use  is  as 
follows:  The  extracted  juice  is 
purified  with  milk  of  lime  to  neu¬ 
tralise  acidity  and  prevent  forma¬ 
tion  of  uncrystallisable  sugar.  The 
solution  is  heated  in  electrically 
controlled  tanks  before  passing  to 
the  purifying  tanks  where  in¬ 
soluble  impurities  are  precipitated 
and  foreign  matter  removed  by 
filtering.  The  purified  juice  is 
then  concentrated  in  quintuple 


Although  it  must  be  kept  in  mind 
that  the  work*  under  review  is  a 
“  brief  survey  "  and  not  an  “  ex¬ 
haustive  account  ”  {vide  the 
preface  to  the  fifth  edition),  there 
are  many  sections  of  the  new 
edition  which  are  useless  even  as 
a  rough  guide  to  modern  practice. 
Examples  of  these  are : 

Bromine. — There  is  no  reference 
to  modem  production  by  chlorine 
from  sea  water.  The  statement 
that  “the  bulk  of  the  bromine 
placed  on  the  market  is  made  at 
Stassfurt  “  is  indicative  of  the  type 
of  information  to  be  expected. 
The  bromates,  among  the  most 
valuable  compounds  of  this  ele¬ 
ment,  are  barely  mentioned. 

Hydrogen  peroxide. — No  men¬ 
tion  is  made  under  the  heading  of 
“  hydrogen  peroxide  “  of  the  elec¬ 
trochemical  process  now  uni¬ 
versally  used  in  large  scale  manu¬ 
facture.  A  perusal  of  this  section 
might  give  the  impression  that  the 
main  uses  of  this  compound  are 
for  hair  bleaching  and  the  produc¬ 
tion  of  Sanitas.  There  is  an  added 
paragraph  in  the  section  on 
peracids  and  their  salts  hinting  at 
modern  methods,  but  no  indication 
of  their  nature  is  given. 

•  Industrial  and  Manufacturing  Chem¬ 
istry.  Inorganic.  Vols.  I  and  II.  Hy  t». 
Martin,  I).i^.,  Ph.I).,  F.R.I.C.  Sixth 
e<lition  revised  by  W.  Francis,  M.Sc., 
Ph.I).,  F.R.I.C.,  F.Inst.F.  Vol.  I,  pp. 
(xx)-^xxiii:  V’ol.  II,  pp.  491-i-xxi.  Tech¬ 
nical  I*ress.  Price  70s.  each. 


effect  evaporators,  and  conveyed 
to  the  vacuum  or  evaporating 
pans  where  the  sucrose  crystallises. 
Crystals  and  liquid  are  poured 
into  mixers  and  finally  passed  to 
the  centrifuges  where  crystals  and 
molasses  are  separated,  the  latter 
being  further  evaporated  for  the 
production  of  blackstrap.  The  raw 
sugar  goes  to  the  refineries  for 
finishing  treatment.  After  cooling 
and  drying,  it  is  packed  in  10  or  50 
kg.  bags. 

The  bagasse  by-product  is  at 
present  largely  used  for  fuel  in  the 
mills,  but  private  interests  and 
the  Development  Corporation  are 
planning  to  utilise  some  of  it  in  the 
manufacture  of  paper;  the  large 
surplus  of  molasses  (50  gal.  per 
ton  of  raw  sugar)  is  to  be  used  in¬ 
creasingly  for  alcohol  production. 


Ozone. — The  latest  cited  litera¬ 
ture  reference  is  1931  and  the  first 
reference  is  to  the  penultimate 
edition  of  “  Thorpe.” 

Boron. — Boron  compounds  are 
described  without  any  reference  to 
boron  trifluoride;  incidentally,  no 
mention  appears  to  be  made  of 
silicones,  although  perhaps  they 
may  be  considered  “organic.” 

The  general  effect  is  one  of 
patchwork.  Some  sections  have 
been  well  revised,  others  have  been 
modified  by  the  addition  of  an  odd 
paragraph  or  two,  with  a  couple 
of  1943-1947  references  thrown  in 
as  a  touch  of  verisimilitude,  while 
in  a  few  instances  {e.g.  atomic 
power)  new  sections  have  been 
supplied. 

If  this  criticism  seems  somewhat 
harsh,  this  is  not  so  much  from 
the  standpoint  of  accuracy  of  ma¬ 
terial  as  of  the  method  by  which 
the  edition  has  been  prepared. 
There  is  a  stage  in  the  history  of 
reference  books  where  this  method 
can  be  effectively  used,  but  “  Mar¬ 
tin  ”  has  passed  beyond  this  and 
should  have  been  completely  re¬ 
written.  Where  this  has  been 
done,  the  material  is  well  set  out 
and  informative. 

Perhaps  the  publishers  will  be 
encouraged  by  the  quality  and  use¬ 
fulness  of  these  sections  to  have 
the  remainder  rewritten  for  the 
next  edition. — G.  M.  D. 
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Abstracts  From  Recent  Food  Literature 


**  Ooms  Thermocar  ”  Baking  Oven 
with  C  harging  Trolley.  R.  Mouchet 
(Revue  Technique  de  V Industrie 
Alimentaire,  1954,  2,  June,  28). 
—A  Belgian  firm  (Ooms)  has  pro¬ 
duced  an  oven  specially  suitable 
for  small  and  medium  sized 
bakeries,  where  the  dough  is 
placed  on  a  trolley  so  that  the  door 
need  only  be  opened  for  a  few 
seconds  to  push  in,  remove,  or 
(when  working  with  more  trolleys) 
replace  the  trolley.  The  oven  is 
of  all-metal  construction  with  a 
strong  insulation  (i  ft.  or  more)  of 
glass  wool.  It  is  fitted  with  a 
“thermocycle"  heating  system 
which  |)ermits  the  accurate  adjust¬ 
ment  of  temperatures  along  the 
height,  length,  and  width  of  the 
oven.  The  efficient  heating  system 
and  the  reduced  heat  loss  through 
open  doors  are  said  to  make  this 
oven  particularly  economic  in 
operation. 

Hayssen  Automatic  Wrapping  and 
Bundling  Machines  (Revue  Tech¬ 
nique  de  V Industrie  Alimentaire, 
1954,  2,  June,  30). — Description 
of  a  wrapping  machine  specially 
designed  for  the  wrapping  of 
rusks,  pastries,  etc.,  of  irregular 
shape.  The  machine,  op>erated  by 
a  single  operator,  can  produce  35 
to  45  packets  per  minute,  using 
paper.  Cellophane,  or  plastics  of 
all  kinds.  Switchover  from  one 
size  to  another  can  be  carried  out 
in  10  to  20  minutes.  Another 
machine,  working  to  similar  prin¬ 
ciples,  can  produce  20  to  25 
bundles  of  cigarette  boxes  or  the 
like  per  minute. 

Vitamin  Admixture  to  Wheat  Flour. 

P.  Ranlov  (Ingeni0ren,  1954, 

5^7)- — The  list  of  com  pro¬ 
ducts  consumed  in  Denmark  is 
topped  by  wheat  flour  which  is 
produced  in  comparatively  few  but 
well-equipped  mills.  The  Danish 
health  authorities,  having  found  a 
slight  deficiency  in  vitamins  B, 
and  B^  in  the  average  diet,  there¬ 
fore  decided  to  use  wheat  flour  as 
a  convenient  vehicle.  New  regula¬ 
tions,  in  force  since  April  i,  1954, 
stipulate  the  admixture  of  5  mg. 
thiamine  (B,),  5  mg.  riboflavin 
(Bj),  30  mg.  Ferrum  reductum, 
and  5  g.  calcium  carbonate,  per 
kilogram  of  wheat  flour.  The  four 
prescribed  additions  are  pre- 
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mixed  and  added,  under  strict 
quantity  control,  to  the  flour 
emerging  from  the  screens. 

How  to  Control  Brine  Strength  by 
Hydraulic  Balance.  D.  W.  Kauf- 
mann  (The  Xat.  Prov.,  1953,  Nov. 
14,  24). — A  system  for  increasing 
the  strength  of  weakened  brines 
used  in  food  processing  features 
the  application  of  the  principle  of 
hydraulic  balance  between  fortify¬ 
ing  brine  and  weakened  process 
brine  in  a  one  direction  flow  be¬ 
tween  tanks.  It  affords  a  simple, 
cheap,  easy-to-apply  method  of 
controlling  brine  strength,  particu¬ 
larly  adaptable  to  small  and  me¬ 
dium  sized  plants.  Applicable 
with  only  a  small  modification  to 
conventional  brine  saturating 
equipment,  the  method  eliminates 
the  need  for  costly  special  equip¬ 
ment  involving  systematic  main¬ 
tenance  by  trained  personnel.  It 
simplifies  operations,  speeds  up 
production,  and  promotes  the  pro¬ 
duction  of  a  good  quality  pack. 

A  Low-cost,  High-protein,  Low- 
calorie  Food.  B.  Sure  (/.  Clin.  Nu¬ 
trition,  1953,  1,  534).— A  new 

low-cost,  high-protein,  low-calorie 
food  is  described.  It  contains  de¬ 
fatted  soya  flour,  dry  non-fat  milk 
solids,  whole  wheat,  and  vegetable 
shortening. 

Studies  on  Improving  the  Ease  of 
Reconstitution  of  Skim  Milk  Powder. 
I).  L.  Gibson  and  J.  W.  Raithby 
(Can.  J.  Tech.,  1954,  32,  60). — 
In  an  effort  to  improve  the  ease  of 
reconstitution  of  skim  milk 
powder,  methods  of  reconstitution 
and  techniques  of  manufacture 
were  studied.  It  was  found  that 
reconstitution  at  a  temperature  of 
approximately  50 °C.  gave  the 
highest  wettable  value.  Reconsti¬ 
tuting  above  6o°C.  markedly  re¬ 
duced  reconstitutability.  Powder 
particles  with  a  diameter  of  less 
than  15.M  were  more  difficult  to  re¬ 
constitute  than  those  having  a 
diameter  of  15-25/^.  The  addition 
of  up  to  25  per  cent,  by  weight  of 
sugars  or  sugar  derivatives  pro¬ 
duced  no  appreciable  effect  on 
wettability  unless  they  were  added 
after  drying.  Surface-active  agents 
of  the  Tween  variety  at  concentra¬ 
tions  as  low  as  01  per  cent,  by 
weight  of  the  skim  milk  powder 
improved  wettability. 


Air  Cell  Mould  in  Oiled  Eggs.  H .  J . 
Brown  and  N.  E.  Gibbons  (Food 
Tech.,  1954,  8,  307). — Mould 

growth  is  found  occasionally  in  the 
air  cells  of  oiled  eggs,  but  is  rarely 
seen  in  unoiled  eggs.  Oiling  seals 
the  shell,  allowing  the  accumula¬ 
tion  of  carbon  dioxide,  which 
lowers  the  /)H  of  the  albumen  and 
stimulates  germination  of  mould 
spores  and  early  development  of 
hyphae.  Growth  is  usually  self- 
limiting  owing  to  depletion  of 
oxygen. 

lodophors  as  Sanitising  Agents.  C.  K. 
Johns  (Can.  j.  Tech.,  1954,  32, 
71). — The  author  gives  a  complete 
account  of  the  bactericidal  proper¬ 
ties  of  iodophor  compounds  in 
comparison  with  those  of  chlorine 
and  quaternary  ammonium  com¬ 
pounds.  The  exceptionally  good 
results  obtained  with  iodophor 
compounds  against  spores  of  B. 
suhtilis  were  subsequently  found 
to  be  due  to  the  bacteriostatic 
effect  of  certain  non-ionic  con¬ 
stituents  of  the  iodophors. 

Improvement  of  Flour  Mixing  Charac¬ 
teristics  by  a  Stearyl  Lactylic  Acid  Salt. 
J.  B.  Thompson  and  B.  D.  Bud- 
demeyer  (Cer.  Chem.,  1954,  31, 
296). — Farinograph  and  baking 
tests  showed  that  the  inclusion  of 
calcium  stearyl-2  lactylate  at  levels 
of  about  0-5  per  cent,  (flour  basis) 
in  doughs  increased  mixing  toler¬ 
ances  without  materially  altering 
the  optimum  mixing  times. 

The  Flour  Factor  in  the  Farinograph 
Test  for  Evaluating  the  Baking  Properties 
of  Milk  Solids.  A.  J.  Allgauer,  G. 
Hill,  E.  K.  Spotts,  and  G.  Dalby 
(Cer.  Chem.,  1954,  31,  311). — A 
sample  of  non-fat  milk  solids  of 
borderline  quality  for  breadmak¬ 
ing  was  tested  by  a  farinograph 
procedure  based  upon  a  determina¬ 
tion  of  the  hydration  time  and 
maximum  absorption  of  a  mixture 
of  milk  solids  with  an  equal  quan¬ 
tity  of  wheat  flour.  In  general, 
spring  patents,  winter  patents, 
spring  clears,  and  variations  in 
chemical  treatment  all  resulted  in 
essentially  the  same  final  evalua¬ 
tion.  Flour  streams  of  very  short 
extraction  contained  protein  which 
was  less  resistant  to  the  adverse 
effect  of  poor  milk  solids  than  the 
less  highly  purified  streams.  The 
flour  factor  does  not  appear  to  be 
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a  serious  drawback  to  the  use  of 
the  farinogra{)h  procedure,  but  it 
must  always  betaken  into  account. 

The  Production  of  a  \  egetable  Milk. 
I).  K.  Nandi  and  others  {htd.  J . 
Physiol,  and  Allied  Sci.,  1953,  7, 

i) . — A  method  is  described  for  the 

j) roduction  of  a  vegetable  milk 
having  a  total  solids  content  almost 
as  high  as  that  of  cow’s  milk;  it  is 
prepared  from  a  mixture  of  56  per 
cent,  soybeans,  24  per  cent, 
groundnuts,  and  20  per  cent,  ragi 
malt.  The  beans  and  groundnuts 
were  first  of  all  allowed  to  sprout 
for  24  hours,  after  which  the 
sprouts  and  outer  husks  were  re- 
mo\ed.  The  seeds  were  then 
leached  foi  15  minutes  at  70  °C. 
with  a  0-2  i)er  cent,  bicarbonate 
solution  followed  by  several 
washes  with  cold  water.  They 
were  then  milled  to  a  fine  paste 
with  a  salt  mixture,  followed  by 
boiling  with  a  dilute  extract  of  ragi 
malt  for  a  quarter  of  an  hour. 
Filtering  through  fine  cloth  yielded 
a  milk  having  alxiut  88  per  cent, 
of  the  nutritive  value  of  cows' 
milk. 

The  Bacteriological  Cleanliness  of 
Machinery  in  the  Food  Industry.  L. 

Coignerai-Devillers  (La  Revue  de 
la  Conserve  de  France  et  de 
V Union  Frangaise,  1954,  9,  July, 
77). — The  author  reviews  the 
means  of  avoiding  contamination 
of  food  by  processing  machinery. 
This  can  be  achieved  by  the  proper 
design  of  the  machines  with  a  view 
to  easy  cleaning,  the  choice  of  suit¬ 
able  cleaning  agents,  and  the  pro¬ 
motion  of  a  much  higher  standard 
of  staff  education  and  instruction. 

The  Bonnefon  Machine.  H.  Casta- 
nie  (La  Revue  de  la  Conserve  de 
France  et  de  V  Union  Frangaise, 
1954,  9,  July,  47). — Description 
of  a  machine  for  the  canning  of 
non-j)recooked  sardines  which  per¬ 
mits  the  mass  -  production  of 
canned  sardines  at  a  cost  lower 
than  that  of  the  precooking 
method.  Raw  sardines  are  packed 
into  the  cans  which  are  first  im¬ 
mersed,  one  by  one,  in  a  pre¬ 
cooking  vat  where  the  sudden  ap¬ 
plication  of  heat  immediately 
causes  coagulation  of  the  albu¬ 
minoids  without  affecting  the  taste 
of  the  fish.  During  further  stages, 
the  boiling  liquid  is  drained  off  and 
the  sardines  are  dried,  when  the 
cans  are  ready  for  charging  with 
oil  and  sealing.  The  machine  can 


deal  with  2,200  to  2,500  cans  |xt 
hour. 

Thin-filin  Drum  Driers  and  their  Use 
in  the  Food  Industry  (La  Revue  de 
la  Conserve  de  France  et  de 
I'Union  Frangaise,  1954,  9,  July, 
81). — A  brief  survey  of  the  past 
and  present  application  of  thin- 
film  drum-type  driers  in  the  food 
industry.  Originally  used  mainly 
for  the  production  of  milk  jiowder, 
this  method  is  now  being  applied 
to  a  great  range  of  foodstuffs. 
Distinguishing  between  («)  single 
drum  driers,  (b)  double  drum 
driers,  and  (c)  single  or  double 
drum  driers  under  vacuum,  the 
author  gives  a  brief  description  of 
the  different  tyi>es  of  drum  drier 
for  food  products  now  available, 
with  sjxcial  reference  to  machines 
jjroduced  in  France. 

Packaging  of  Meat  Products.  F.  P. 
Xiinivaara  and  T.  Kyynanen  (Die 
Fleischwirtschaft,  1954,  6,  327). — 
Research  into  the  most  suitable 
method  of  packaging  meat  pro¬ 
ducts  has  been  carried  out  at  the 
Finnish  Research  Institute  of  Co¬ 
operative  Slaughterhouses.  Par¬ 
ticularly  good  results  were  ob¬ 
tained  with  |K)lyethylene  film 
which  can  be  sealed  by  means  of 
high-frequency  heating  or  with 
normal  heat-sealing  apparatus. 
This  material  is  particularly  well 
suited  for  the  packaging  of  skin¬ 
less  sausages.  Prepackaging  im¬ 
proves  hygienic  conditions  and  the 
keeping  quality  of  meat  products 
and  prevents  loss  of  weight  during 
storage  and  transport. 

Detection  of  White  Grease  Adultera¬ 
tion  in  Lard.  J.  Wurziger  (Die 
Fleischwirtschaft,  1954,  6,  329). 
— The  German  Chemical  Testing 
Institute  at  Bremen  has  been  re¬ 
peatedly  confronted  with  the  diffi¬ 
cult  task  of  analysing  lard  sus¬ 
pected  to  be  adulterated  with 
“white  grease."  Some  success 
has  been  achieved  by  using  as  a 
criterion  the  neutral-red  reaction 
under  the  ultra-violet  light,  since 
unrefined  fresh  lard  shows  a 
fluorescence  differing  from  that  of 
adulterated  lard.  Some  corrobor¬ 
ation  was  obtained  from  the  fact 
that  the  samples  which  showed  the 
white-blue  fluorescence  of  adulter¬ 
ated  lard,  also  showed  aniline 
jK)ints  and  iodine  numbers  below 
the  values  characteristic  for  pure 
lard.  It  is  thought  likely  that  the 
judicious  combination  of  these  two 


criteria  may  ultimately  leail  to  a 
reliable  method  of  detecting  adul¬ 
teration  of  lard. 

Modern  Techniques  in  the  ProduetkHi 
of  Grape  Juice  and  Concentrate.  P. 
Dupaigne  (Fruits,  1954,  9,  229). 
— A  complete  survey,  with  exten¬ 
sive  international  bibliography,  of 
the  present  state  of  grape  juice 
production  technique  is  given.  It 
deals  with  the  selection  of  the  fruit; 
extraction  of  the  juice;  provisional 
stabilisation  (sulphite  treatment); 
C(T  application;  sterilisation 
through  cooling;  pasteurisation 
and  other  sterilisation  processes; 
clarification;  final  stabilisation; 
flash  pasteurisation;  concentration 
of  grape  juice  (evaporation  and 
freeze  concentration);  and  re¬ 
covery  of  volatile  aromas. 

Fruil  IN^soarrh 

Divided  into  four  main  parts,  the 
1953  report  of  the  East  .Mailing 
Research  Station  covers  the  jxriod 
from  October  i,  1952,  to  Septem¬ 
ber  30,  1953. 

The  farm  reix^rt,  which  consti¬ 
tutes  the  first  section,  outlines  the 
treatments  given  to  the  different 
plantations,  and  summarises  in¬ 
formation  about  the  crops. 

In  the  second  part,  the  research 
work  is  reviewed  and  the  publica¬ 
tions  produced  during  the  year  are 
listed.  It  deals  with  the  progress 
being  made  in  the  study  of  the 
varied  problems  confronting  the 
fruitgrower. 

Part  three  includes  the  text  of 
the  sixth  Amos  Memorial  Lecture, 
by  Prof,  R,  H.  Stoughton,  on  the 
growth  and  development  of  fruit 
plants,  and  the  results  of  a  detailed 
soil  survey  of  the  research  station, 
which  was  recently  completed  by 
Mr.  B.  S.  Furneaux.  In  all,  24 
papers  are  presented  in  this  sec¬ 
tion. 

The  final  })art  of  the  report  in¬ 
cludes  papers  on  the  place  of 
herbicides  in  fruitgrowing;  a  map 
and  description  of  the  experimental 
plantations  at  the  research  station; 
regulated  pruning ;  bacterial 
canker;  wilt-tolerant  hops;  low- 
volume  concentrate  spraying;  the 
recognition  of  various  top  fruit 
aphids;  predacious  insects;  .straw¬ 
berry  management;  and  a  survey 
of  the  origin  and  work  of  the  re¬ 
search  station  during  its  first  40 
years. 

October,  19.54 — Food  \Ianufacture 
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News  from  the  Industry 


FORTHCOMING  EVENTS 
The  Institute  of  Biology 
“Tasting  Tests  for  Foods  anti 
Beverages  ”  will  l)e  the  sul)jeet  of  a 
meeting  to  l)e  held  by  tlie  Institute 
of  Biology  at  7  p.m.  on  Thursday, 
October  til,  at  Aeton  Technical  Col- 
lege. 

The  annual  general  meeting  of  the 
London  branch  of  the  Institute  will 
be  held  on  November  18,  together 
with  a  showing  of  biological  films. 

* 

Incorporated  Plant  Engineers 

Included  in  the  branch  programmes 
arranged  by  the  Incorporated  Plant 
Engineers  for  October  are  the  follow¬ 
ing  : 

Oct.  5.  “  Trends  in  Industrial  In¬ 
strumentation.”  at  25,  Charlotte 
Square,  Edinburgh,  at  7  p.m. 

(Xt.  5.  "Controlled  Air  Conditions 
in  Factories,”  at  the  Royal  Society  of 
Arts,  London,  at  7  p.m. 

Oct.  7.  ”  Plant  Maintenance  and 

Productivity,”  at  Dujon  Cafe,  Market 
Place,  Peterborough,  at  7.J0. 

Oct.  21.  "  Trade  Effluents  ami  Sew¬ 
age  Disposiil,”  at  the  (iolden  Lion 
Hotel,  Blackburn,  at  7.J0. 

Oct.  j8.  ”  Boiler  F'eeilwater  Treat¬ 
ment  for  Industrial  Problems,”  at  the 
(irand  Motel,  Sheffield,  at  7.J0. 

* 

The  Institute  of  Packing 

The  following  meetings  have  been 
arranged  by  the  Institute  of  Packag¬ 
ing: 

(Xt.  ”  Plastics  in  Packaging.”  at 
the  Empire  Hotel,  Leicester,  at  7.J0 
p.m. 

(Xt.  7.  ”  Polythene  Film  in  liulustry 
and  the  Home,”  at  the  Waldorf  Hotel, 
London,  at  (>  p.m. 

(Xt.  8.  ”  Adhesives — Recent  IX- 

velopmeiits  in  Packaging.”  at  the 
Grand  Hotel,  Bristol,  at  (>.jo  p.m. 

(Xt.  II.  OjK-n  F'orum  Meeting  on 
"  Packaging  Proldems  Solvetl  and  I'n- 
solved,”  at  the  Old  Nag’s  Head  Hotel. 
•Manchester,  at  6.30  p.m. 

(Xt.  iS.  ”  Plastics  in  Packaging.” 
at  the  Royal  Hotel,  Cartliff,  at  (>.45 
p.m. 

(Xt.  i<).  Seventh  .Annual  Dinner  of 
the  Northern  Area  at  the  (>rand  Hotel, 
.Manchester. 

(Xt.  io.  ”  Collapsible  Tubes,”  at  the 
Peel  Restaurant,  Boar  Lane,  Leeds,  at 
6.30  p.m. 

* 

The  Society  of  Chemical  Industry 

The  inaugurul  meeting  of  the 
Pesticides  (iroup  of  the  Society  of 
Chemical  Industry  will  be  held  at 
p.m.  on  October  18  when  three 
papers  relating  to  “  The  Crop  Pro¬ 
tection  Products  Approval  Scheme, 
Part  I  “  will  be  read  The.se  will  be 
followed  by  the  inaugural  dinner  at 
the  Park  Lane  Hotel,  London. 

Food  Manufacture — October,  19114 


Readers  are  reminded  that  all  com¬ 
munications  to  FOOD  Manu¬ 
facture  must  be  addressed  to 
Stratford  House, 

9  Eden  Street, 

London,  N.W'.I. 


Following  the  joint  conference  with 
the  Agriculture  Group,  the  Aberdeen 
Section,  and  the  Scottish  Branch  of 
the  Institute  of  Biology  on  “  New 
Developments  in  the  I'tili.sation  as 
P’ood  of  Fish  and  Agricultural  Pro¬ 
ducts  and  their  By-products  ”  from 
September  JIO  to  October  *2,  the  Food 
Group  have  arranged  the  following 
two  meetings  for  October  : 

(Xt.  13.  Meeting  of  the  Nutrition 
Panel.  ”  F'oo<l,  Chemistry,  and  Nutri¬ 
tion,”  by  Dr.  Si.  Pyke. 

(Xt.  27.  F'ihhI  Group  Domestic  Meet¬ 
ing.  ”  .Alpha-carotene  in  the  Leaves 
of  the  Carrot.”  by  Dr.  VL  H.  Bcxith, 
and  ”  Htgor  Mortis  in  relation  to  the 
Chilling  an<l  Freezing  of  Beef  Car¬ 
casses.”  f)y  Dr.  R.  .A.  Lawrie. 


Post-graduate  Courses  at  .Acton 

A  course  of  1*2  lectures  on  “  Indus¬ 
trial  Applications  of  Biochemistry  ” 
will  be  held  in  the  Department  of 
Uhemi.stry  and  Biology  of  Acton 
Technical  College  on  Wednesdays,  at 
7.30  p.m.,  commencing  on  September 
*20,  19.il,  as  follows: 

I. — Enzymes  and  their  Applications. 

(«)  F'undamrntals  of  Enzyme  Chem¬ 
istry.  Two  lectures  f)y  l)r.  .A.  FL 
Bender.  Septemlier  zy  and  (Xtol>er  b. 

(b)  FAxkI  Manufacture.  One  lecture 
by  Mr.  L.  C.  Dutton.  (Xtol>er  13. 

(f)  Brewing.  (Jne  lecture  t)y  Mr. 
H.  J.  Bunker.  (Xtol)er  zo. 
z. — The  I'itamins  and  their  .Applica¬ 
tions. 

(a)  Two  intnuluctory  lectures  by  Dr. 
.A.  E.  Beiuler.  (Xtolier  Z7  ami  Novem- 
fjer  3. 

(ft)  The  F'arming  Industry.  One  lec¬ 
ture  by  Mr.  D.  S.  Miller.  Novem- 
l)er  10. 

(f)  The  F'cxhI  liulustry.  One  lecture 
by  Mr.  L.  C.  Dutton.  Noveml)er  17. 

3. — .Vutntion  and  its  .Applications. 

(a)  Principles  of  Nutrition.  One  lec¬ 
ture  by  Dr.  A.  E.  Bender.  Novem- 
l)er  Z4. 

(b)  F'ixhL  (Jne  lecture  f)y  Mr.  L.  C. 
Dutton.  lXcemf»er  i. 

(f)  .Animal  F'eetling  and  .Agriculture. 
Two  lectures  bv  Mr.  D.  S.  Miller. 
Decemlier  8  ami  15. 

Another  special  course  of  lectures 
on  “The  Modern  Chemistry  of  Oils, 
P'ats,  and  Waxes  ”  will  be  held  on 
F'ridays,  at  7.:i()  p.m.,  commencing 
on  Octolier  1,  19;i4. 


Food,  Drugs,  and  Water 

.A  special  course  of  lectures  and 
practical  work  based  on  the  syllabus 
of  the  examination  for  the  Fellow¬ 
ship  of  the  Royal  Institute  of  Chemis¬ 
try  (Branch  E)  will  be  given  at  the 
Chelsea  Polytechnic  for  first  year 
.students  on  Tue.stlays  and  Thursdays, 
6  to  9  p.m.,  beginning  on  Tuesday, 
September  *28.  The  course  will  ex¬ 
tend  over  two  complete  sessions. 

The  syllabus  is  as  follows  : 

Food.— Origin,  compo.sition,  and 
methods  of  analysis.  Identification 
and  determination  of  adulterants, 
impurities,  preservatives.  Vitamins. 
Micro.scopical  examination  of  food. 

Dri<g.s. — C’hemistry,  analysis,  and 
micro.scopy  of  drugs :  their  pharma¬ 
cological  action  and  therapeutic 
values.  Alkaloidal  assay  and  exam¬ 
ination  of  pharmaceutical  prepara¬ 
tions.  Chemotherapy. 

If’utcr. — Chemical  and  bacteriologi¬ 
cal  examination  of  water,  .sewage, 
and  effluents.  Microscopical  examina¬ 
tion  of  water  deposits. 

Itacteriologn. — Milk,  water,  food 
preservation,  food  poisoning.  Sterili¬ 
sation.  Antisepties  and  disinfeetants. 

Toxicological  .1  nalifsis. — Detection 
of  poisons  and  blood  stains.  Exam¬ 
ination  of  urine. 

Acts  and  Regulations  relating  to 
food,  drugs,  and  poisons. 


Society  for  General  Microbiology 

A  permanent  offiee  has  now  been 
established  by  the  Society  for  General 
Microbiology  at  The  Institute  of  Bi¬ 
ology,  Tavistock  Hoii.se  South,  Tavi¬ 
stock  Square,  London,  W.C.l.  En¬ 
quiries  regarding  applications  for 
membership  and  payment  of  sub- 
.scriptions  should  in  future  be  made 
to  this  office.  Other  matters  should 
be  communicated  to  the  appropriate 
officer  of  the  Society,  and  enquiries 
about  the  journal  should  he  made  to 
the  Cambridge  University  Press.  All 
matters  regarding  meetings  are  dealt 
with  by  the  Meetings’  Secretary,  Dr. 
E  .F.  Gale,  Department  of  Biochemis¬ 
try,  Cambridge  I’niversity. 

The  duties  of  General  Secretary 
have  now  been  taken  over  by  Prof. 
K.  E.  Cooper,  Department  of  Preven¬ 
tive  Medicine,  Bri.stol  University, 
who  sueceeds  Dr.  J.  G.  Davis.  Newly- 
elected  members  of  committee  are 
Dr.  B.  W.  Lacey,  Mi.s.s  June  Lascelles, 
and  Dr.  P.  Tate,  who  suceeed  Dr. 
P.  W.  Brian,  Dr.  Betty  C.  Hobbs, 
and  Mr.  H.  Proom.  The  President, 
Mr.  H.  J.  Bunker,  the  Treasurer, 
Prof.  R.  Lovell,  and  the  two  etiitors 
of  the  journal.  Prof.  B.  C.  J.  G. 
Knight  and  Mr.  .A.  F*.  B.  Stamlfa.st, 
are  the  other  officers  of  the  Society. 

The  last  annual  general  meeting 
pas.sed  a  new  set  of  Rules  of  the 
Soeiety,  which  now  govern  its  activi¬ 
ties. 
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In  recognition  of  36  years’  service,  Mr. 
Mario  Oiorla  is  presented  with  a  gold 
watch  by  Mr.  R.  B.  Oiusti  on  behalf  of 
T.  Oiusti  and  Son. 

APPOINTMENTS  AND  RETIREMENTS 

Mr.  G.  E.  Quinnell,  general  sales 
manager  of  Van  den  Berghs,  has  been 
appointed  sales  eontroller  of  the  eom- 
pany.  Mr.  .1.  H.  Penny  has  been 
appointed  sales  manager. 

* 

Mr.  Erie  C'hilman  has  been  ap¬ 
pointed  secretary  of  the  Chemical 
Club  on  the  resignation  of  Mr.  Lang- 
well. 

* 

Mr.  W.  F.  Lovegrove,  who  has 
been  a  member  of  the  company  for 
nearly  3.5  years,  has  been  appointed 
director  of  Lautier  Fils;  for  the  time 
being  he  is  continuing  to  act  as 
secretary. 

One  of  Mr.  Lovegrove’s  first  duties 
has  been  to  take  charge  of  the  com¬ 
pany’s  Home  and  Overseas  Sales 
Organisations;  he  is  assisted  on  Home 
Sales  by  Mr.  VV.  A.  Robertson  and 
on  Export  Sales  by  Mr.  M.  Vila. 

* 

Mr.  T.  A.  H.  Sycamore,  C.B.E., 
has  been  appointed  managing  direc¬ 
tor  of  0X0  as  from  September  1,  in 
succession  to  Mr.  P.  J.  Firniin,  who 
has  resigned  the  appointment  but 
continues  to  be  a  director  of  the  com¬ 
pany. 

* 

Mr.  T.  Lynch  has  been  appointed 
representative  for  the  Counties  of 
Norfolk,  Suffolk,  Essex,  Middlesex, 
Hertford  shire,  Huntingdonshire, 
Cambridgeshire,  Bedfordshire,  and 
Buckinghamshire  by  Cuxson,  Ger- 
rard  and  Co. 


Drying  Labels  on  Biscuit  Tins 

The  problem  of  drying  labels  on 
thousands  of  biscuit  tins  has  been 
solved  at  the  Co-operative  Wholesale 
Society’s  biscuit  factory  at  Crump- 
sail,  Manchester,  by  the  use  of  radi¬ 
ant  heating  equipment  designed  and 
manufactured  by  The  General  Elec¬ 
tric  Co.  to  fit  into  a  continuous  flow 
process. 

A  starch  paste  adhesive  is  used  to 
fix  the  labels  to  the  tins.  The  labels 


Biscuit  tins  enter  the  O.E.G.  radiant  heating 
plant. 


comprise  a  sealing  band  which 
effectively  seals  the  lid  to  the 
tin  and  one  full  label  on  one 
side  of  each  tin. 

The  tins  are  carried  through 
the  3<i  ft.  long  drying  unit  on 
a  variable  speed,  double-chain, 
slat  conveyor  in  Ij  minutes, 
during  which  time  they  are 
heated  by  radiation  from 
sheathed  wire  elements  mounted 
in  polished  aluminium  reflector 
troughs.  These  troughs  are 
arranged  in  three  rows,  one  on 
each  side  of  the  plant  and  one 
at  the  top.  The  plant  is  en¬ 
closed  in  a  sheet  metal  casing 
and  mounted  on  an  angle  iron 
floor  stand,  ducts  l)eing  pro¬ 
vided  at  the  top  for  the  escape 
of  moi.stiire  laden  air. 

The  unit  is  divided  into  9  ft. 
sections,  each  of  which  can  be 
individually  switched  to  give 
full  or  half  heating  intensity. 

One  side  of  each  section  can  be 
raised  from  the  working  posi¬ 
tion  to  give  access  to  the  in¬ 
terior  of  the  plant  for  cleaning 
purposes. 

The  plant,  with  a  maximum 
rating  of  10.5  kW,  will  handle  an  out¬ 
put  of  some  30,000  tins  a  week. 


New  Laboratory  for  Margarine  Works 
A  new  laboratory  building  is  being 
erected  at  the  Stork  Margarine 
Works  of  Van  den  Berghs  and  Jur¬ 
gens  to  house  the  expanding  range  of 
laboratory  equipment  and  staff. 


Change  of  Telephone  Number 

The  Head  Office  telephone  number 
of  W.  J.  Bush  and  Co.  at  Ash  Grove, 
Hackney,  London,  E.8,  is  now  CLIs- 
sold  1234. 


Tyres  for  Commercial  Vehicles 

Two  new  Dunlop  tyres  are  to  be 
included  among  the  company’s  ex¬ 
hibits  at  the  Commercial  Vehicle 
Show :  the  winter  extra  grip,  de¬ 
signed  for  extreme  conditions  of 
snow  and  ice,  suitable  for  both  buses 
and  vehicles  carrying  goods,  and  the 
coach  spee<l  tyre,  designed  for  fast 
touring;  its  use  prevents  tyre  heat 
building  up  on  long  distance  runs. 

Since  the  last  Commercial  Vehicle 
Show,  Dunlop’s  Koadtrak  Major  tyre 
has  become  available  in  two  new 
sizes,  2.5  x  6  and  2;5  x  7. 


Driers  and  Evaporators 

.Arrangements  have 
been  concluded  betwee.i 
Blaw-Knox  of  London 
and  Blaw-Knox  Co.  of 
I'.S.A.  for  the  manu¬ 
facture  in  Britain  of 
Buflovak  equipment 
for  evaporating,  dry¬ 
ing,  solvent  recovery, 
and  other  processes. 
This  plant  will  now  be 
available  to  British  in¬ 
dustry  and  for  export 
against  payment  in 
sterling. 

This  new  section  of 
the  business  is  to  be 
controlled  by  Chemical 
Plants  Department 
from  the  company’s 
head  office  in  London, 
under  the  management 
of  Mr.  Guy  N.  Har- 
eourt,  formerly  V’iee- 
President  —  Engineer¬ 
ing  of  the  Buflovak 
Equipment  Division  of 
the  American  company. 


Buflovak  double  eflect  itainless  steel  evaporator. 
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Pye  Industrial  pH  amplifler. 


pH  Measurement 

The  whole  field  of  neidity  and  alka¬ 
linity  measurements  in  the  labora¬ 
tory  and  in  the  factory  is  covered  by 
the  Pye  range  of  pll  meters.  Apart 
from  analysis  and  research,  these 
measurements  are  used  in  many  ap¬ 
plications  in  the  food  industry,  in¬ 
cluding  determination  of  tainting  in 
meat  and  milk,  control  of  high  pro¬ 
duct  quality  in  canned  goods,  and 
all  corrosion  problems. 

The  I'niversal  pH  meter  is  use<l  for 
the  accurate  measurement  of  samples. 
Various  electrode  systems  enable 
quantities  down  to  OS  ml.  to  be 
measured.  The  instrument  is  linear 
to  one  part  in  a  thousand  and  two 
millivolt  ranges  permit  its  use  in  a 
wide  range  of  electro-chemical 
measurements. 

For  spot  checks  in  the  factory  or 
in  the  stores,  the  Miniature  pH 
meter,  weighing  only  lb.,  achieves 
a  high  degree  of  accuracy  by  the  use 
of  sub-miniature  components,  which 
allow  the  use  of  “  laboratory  type  ” 
circuits.  A  virtually  unbreakable 
spear  type  electrode  can  be  used  with 
this  instrument.  Other  conventional 
electrode  systems  are  also  available. 

Designed  to  provi<le  continuous  in¬ 
dication,  alarm  operation,  recording, 
and,  if  necessary,  control  of  pH  in 
the  course  of  process,  the  industrial 
pH  amplifier  is  a  highly  accurate  in¬ 
strument  in  a  robust  flameproof  case. 

A  catalogue,  superseding  all  pre¬ 
vious  issues  and  including  only  those 
instruments  in  current  production, 
has  recently  been  published  by  the 
company. 


Plant  at  Kelvin  Hall 

A  wide  range  of  exhibits  was  dis¬ 
played  at  the  Scottish  Industries  Ex¬ 
hibition  by  Kredk.  Braby  and  Co., 
among  which  were  metal  windows, 
pressed  steel  stairs,  lockers  and 
shelving,  rooflights  and  skylights, 
steel  barrows,  aluminium  alloy  trays, 
and  perforated  metals.  A  new  item 
was  the  Braby  curtain  walling,  con¬ 
structed  of  specially  extruded  alu¬ 
minium  alloy  sections  designed  to 
jfive  close  fitting  joints  and  of  suffi¬ 
cient  depth  to  accommodate  double 
glass,  Insulite  glazing,  or  various 
forms  of  panelling  at  floor  level. 

Food  Manufacture — October,  1954 
[H] 


One  feature  on  the  main  stand  of 
the  Weir  Group  of  companies  at  the 
Exhibition  was  an  animated  flow 
diagram  of  the  closed  feed  system  for 
ships.  Other  products  of  the  Weir 
parent  company,  illustrating  im¬ 
portant  contributions  to  the  nation’s 
export  drive,  were  displayed  by 
means  of  models  of  sea  water  evapor¬ 
ating  plants,  regenerative  condens¬ 
ing  plant,  deaerators,  turbine-driven 
pumps,  etc. 

• 

The  latest  type  of  air  pressure 
whisk  was  shown  by  the  Morton  Ma¬ 
chine  Co.  Built  primarily  for  large 
bakeries,  where  it  is  used  for  the 
manufacture  of  swiss  rolls,  sponges, 
ma'shmallow,  and  other  produets  re¬ 
quiring  a  high  degree  of  aeration,  it 
also  has  applications  in  various  in¬ 
dustries,  including  the  production  of 
latex  rubber. 


In  certain  cases,  the  use  of  the  Morton 
air  pressure  whisk  has  reduced  mixing 
times  from  20  to  3|  minutes. 


In  certain  instances  a  mix  taking 
20  minutes  in  an  open  mixer  can  now 
be  completed  in  minutes  with  this 
machine.  A  mix  benefiting  by  a  high 
degree  of  aeration  is  whisked  iimler 
an  air  pressure  of  up  to  22  lb.  per 
•sq.  in.  This  machine  of  100  qt. 
capacity  has  two  speeds  00  r.p.m. 
and  210  r.p.m. 


Industrial  First  Aid 

A  de.scription  of  the  range  of  first 
aid  requisites  supplied  by  Ciixson, 
Gerrard  and  Co.  is  given  in  their 
latest  catalogue,  which  also  contains 
a  summary  of  current  first  aid  regu¬ 
lations  and  much  useful  advice  on 
ambulance  room  equipment. 


Material  Handling 

The  complete  service  offered  by  the 
Material  Handling  Division  of  Fisher 
and  Ludlow  in  the  field  of  efficient 
garage  management  will  be  ilepicted 
on  the  company’s  stands  at  the  Com¬ 
mercial  V’ehicle  Show  and  the  Motor 
Show. 

Among  the  equipment  to  be  ex¬ 
hibited  will  be  unit  construction 
platforms,  Flowstriit  slotted  angle, 
Quick-change  adjustable  shelving 
system,  .storage  sy.stems,  Flow.screen 
partitioning,  and  Flow-roll  portable 
gravity  roller  conveyors. 


Glass  Pipelines 

Glass  pipelines,  which  are  being 
increasingly  used  for  handling  liquid 
foods  as  well  as  for  a  wide  range  of 
jobs  in  the  chemical  and  other  indus¬ 
tries,  can  now  be  supplied  by  Q.V'.F’. 
in  diameters  up  to  18  in. 


U.K.  Fire  Extinguishers  for  Danes 

An  order  for  Chloro-FIa.sh  extin¬ 
guishers  for  use  in  aircraft  of  the 
Royal  Danish  Air  F’orce  has  been  re¬ 
ceived  by  Nu-Swift. 

Charged  with  the  new,  highly 
efficient,  fire  fighting  chemical,  chloro- 
bromomethane,  which,  mixed  with 
carbon  dioxide,  is  held  under  con¬ 
stant  pres.sure,  these  extingui.shers 
are  particularly  effective  on  extra- 
hazardous  fires. 


Corrosion  Resistance  in  Food  Plant 

Developed  initially  for  the  chemi¬ 
cal  industry,  Delaniiim  carbon  and 
graphite  materials  produced  by 
Powell  Duffryn  Carbon  Products  are 
and  have  been  incorporated  in  equip¬ 
ment  which  has  proved  extremely 
successful  for  handling  strongly  cor¬ 
rosive  liquors,  particularly  where 
heat  transfer  problems  are  involved. 
Their  application  to  the  food  indu.s- 
tries,  giving  complete  freedom  from 
metallic  contamination,  is  now  be¬ 
coming  more  widely  recognised,  par¬ 
ticularly  the  graphite  cubic  heat  ex¬ 
changer  which  is  being  used  not  only 
for  the  normal  operations  of  heat 
transfer  and  recovery,  but  al.so  for 
the  evaporation  and  concentration  of 
food  liquors. 

The  cubic  heat  exchanger  is  a  most 
compact,  robust  unit,  ba.sed  on  a  per¬ 
forated  cube  of  Delaniiim.  The  pro¬ 
cess  liquors,  steam,  or  brine  are  in¬ 
troduced  by  headers  fitted  to  the 
graphite  block  and  lined  with  carbon, 
rubber,  or  lead,  to  suit  the  particu¬ 
lar  conditions. 

Ancillary  equipment  also  available 
in  Delaniiim  includes  Paragrid  towers, 
ejectors,  injectors,  tiles,  and  bonding 
cement  for  tank  linings. 


A  cut-away  section  of  the  Powell  Dullryn 
graphite  cubic  heat  exchanger. 
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A  typical  portable  “  D  "  type  Mono  pump. 

Equipment  for  the  Brewing  Industry 

Pumps,  forming  an  important  part 
of  the  handling  equipment  of  the 
brewing  indu.stry,  must  be  adaptable 
to  the  more  exacting  needs  of 
present-day  practice  by  coping  with 
the  varying  conditions  relating  to 
viscosities,  temperatures,  and  pres¬ 
sures.  In  addition,  a  smooth  even 
flow  is  desirable  when  dealing  with 
beer,  cider,  and  many  soft  drinks. 
Equipment  to  meet  these  require¬ 
ments  and  to  overcome  difficulties 
relating  to  priming,  suction  lifts,  and 
automatic  controls,  will  be  exhibited 
by  Mono  Pumps  at  the  Brewers’  Ex¬ 
hibition. 

The  Mono  pump  consists  of  a  single 
rotor  rolling  in  a  fixed  stator.  The 
principle  of  operation  produces  a 
steady  non-pulsating  flow  with  in¬ 
herent  self-priming  ability  and  a 
suction  lift  up  to  27  ft.  of  water.  Its 
uniform  efficiency'  over  varying 
speeds  and  pressures  is  of  consider¬ 
able  importance  for  efficient  filtra¬ 
tion  and  when  feeding  water  to  a 
carbonator.  There  are  no  valves  to 
adjust,  and  once  the  pump  has  been 
installed,  it  can  be  operated  and 
maintained  by  unskilled  labour.  It 
will  handle  not  only  free  flowing 
liquids,  but  also  viscous  fluids,  such 
as  finings  or  pectin,  and  pulpy 
materials,  such  as  fruit  pulp  or  spent 
yeast. 

The  company  will  also  exhibit  a 
selection  of  their  cast-iron,  giinmctal, 
and  stainless  steel  pumps  and  a  two- 
wheeled  portable  type  which  will  be 
shown  in  operation  circulating  con¬ 
centrated  finings.  Another  pump  to 
be  exhibited  is  that  intended  for  high 
pressure  washing  of  floors,  walls,  and 
vats. 

» 

Among  the  fully  automatic  ma¬ 
chines  to  be  shown  by  the  Purdy 
Machinery  Co.  will  be  the  Linamatic 
labelling  machine  for  single  or  multi¬ 
labelling  work  on  front  and  back 
simultaneously  handling  up  to  65 
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liottles  per  minute;  the  two  head 
Rotamatic  labelling  machine  which 
can  be  supplied  in  single  or  multi¬ 
head  models,  capable  of  body  and/or 
neck  labelling  at  60-75  bottles  per 
minute  per  head;  and  the  Strapa- 
matic  labelling  machine — an  entirely 
new  development  for  top  strap  label¬ 
ling  with  outputs  from  1.50-600  dozen 
bottles  per  hour.  This  machine  has 
the  usual  Purdy  “no  bottle -no 
label  ’’  device  and  the  label  magazine 
capacity  is  sufficient  for  over  1,.'100 
dozen  bottles. 

Semi-automatic  machines  will  in¬ 
clude  the  Universal  labelling  ma¬ 
chine;  this  machine  has  an  almost 
unlimited  range  of  application  for 
bottles  and  other  packages,  covering 
a  wide  variety  of  shapes  and  sizes 
and  can  affix  up  to  three  labels  simul¬ 
taneously.  An  important  feature  is 
the  centre  gumming  model,  enabling 
labels  to  be  gummed  over  their  en¬ 
tire  surface.  Another  machine  will 
be  the  Junior  labelling  machine  de¬ 
signed  for  the  application  of  single 
and  double  labels  on  round  bottles, 
etc. 


Sieving  in  Confectionery  Production 

The  stand  models  for  sieving  and 
straining  by  gyratory  turbulence  de¬ 
veloped  by  Ru.s.sell  Copstructions,  in 
which  a  standard  22  in.  round  sieve 
is  mounted  on  a  movable  carriage, 
and  which  are  now  widely  used  for 
both  powder  sieving  and  liquid  or 
paste  straining,  are  alreaily  giving 
way  to  the  more  |)owerful  multi- 
speed  model,  which  is  even  more 
effective  on  viscous  fluids,  such  as 
chocolate  or  cocoa  masses,  an«l  to 
the  new  c.ascade  model,  speeially 
adapted  for  continuous  powder  siev¬ 
ing  work. 

For  high  output  continuous  strain¬ 
ing  of  the  more  fluid  materials  from 
water  to  ground  cocoa  masse,  a 
special  model  carrying  a  large 
rectangular  sieve  is  also  manufac¬ 


tured,  one  of  its  prime  uses  lieing 
water  filtering  at  a  rate  approaching 
a  ton  a  minute. 

The  first  stand  models  consisted 
essentially  of  a  plain  round  sieve, 
which  was  taken  off  the  machine  and 
emptied  by  hand  when  an  accumula¬ 
tion  of  tailings  started  to  restrict 
output,  although  special  sieves  which 
permit  either  intermittent  or  con¬ 
tinuous  discharge  of  tailings  are  also 
available.  The  majority  of  machines 
delivered  are  still  of  this  type,  as 
they  can  be  used  for  a  great  variety 
of  operations,  both  intermittent  and 
continuous. 

The  principal  production  opera¬ 
tions  for  which  these  machines  are 
used  comprise  chocolate  or  cocoa 
masse  straining  through  sieves  of  60 
to  120  mesh,  cocoa  powder  sifting 
through  sieves  of  40  to  1.50  mesh, 
cocoa  butter  .straining  through  .300 
mesh,  starch  cleaning  through  sieves 
of  40  to  60  mesh,  and  nut  and  fruit 
grading  or  washing  on  sieves  of  3  to 
20  mesh. 

Outputs  achieved  vary  according 
to  the  material  being  treated  and  the 
size  of  mesh.  Recently,  powder  sift¬ 
ing  rates  have  been  stepped  up  ap¬ 
preciably,  without  significant  in- 
crea.se  in  the  dimensions  of  the 
machine,  by  the  introduction  of  the 
cascade  sifter,  incorporating  a 
greatly  increa.sed  effective  area  of 
me.sh  and  continuous  discharge  of  the 
tailings;  starch  cleaning,  for  ex¬ 
ample,  can  be  carried  out  at  about 
10  cwt.  per  hour  and  continuous 
cocoa  sifting  through  100  mesh  has 
been  reported  at  000  lb.  per  hour. 

Whether  viewed  as  a  quality  con¬ 
trol  operation,  as  in  the  check  siev¬ 
ing  of  finished  chocolate,  or  as  a 
continuous  production  process,  as  in 
the  manufacture  of  cocoa  powder,  or 
simply  as  a  means  of  simplifying  the 
work  of  maintaining  cleanliness  in  a 
factory,  gyratory  turbulence  sifting 
has  many  applications  in  the  manu¬ 
facture  of  food. 


A  Russell  Constructions  stand  model  in¬ 
corporated  in  the  flow  line  in  the  York 
chocolate  factory  of  Lazenby  and  Son. 
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A  new  Cellophane  pack  for  Keiller  barley  sugar. 


Printed  Film  Pack  for  Sweets 

A  new  printed  film  pack,  for  4  oz. 
quantities  of  butterscotch  and  barley 
sugar,  is  now  being  used  by  James 
Keiller  and  Son.  Sixteen  tablets  of 
the  products  are  wrapped  individu¬ 
ally  in  waxed  paper  and  gold  or  silver 
foil  stamped  with  the  company’s 
brand  name.  These  are  arranged  in 
two  layers  in  an  inner  gusseted  bag 
of  Cellophane,  moistureproof  type. 
This  is  completely  enclosed  in  an 
outer  film  bag,  also  of  Cellophane, 
but  of  a  non-moistureproof  type, 
which  carries  the  brand  name  in 
white  on  bright  bands  and  panels  of 
red  and  an  overall  “  mesh  ”  pattern. 
Surplus  film  at  the  foot  is  folded  to 
give  a  firm  base  so  that  the  bags  may 
be  stood  upright  for  display,  closure 
at  the  top  being  effected  by  wire- 
strip  fasteners  in  gold  or  silver. 


Packaging  for  the  Dairy  Industry 

Ice  cream  and  cream  cups,  drink¬ 
ing  cups,  waxed  and  foil  wrappers  in 
standard  and  special  designs,  and 
composite  (paper  and  metal)  con¬ 
tainers  with  a  range  of  special  linings 
and  coatings  for  food  powders,  etc., 
will  be  exhibited  by  the  Gee  Manufac¬ 
turing  Co.  at  this  year’s  Dairy  Show. 
• 

Special  foil,  wax  paper  laminates 
in  all  qualities,  including  vegetable 
parchment  laminate  for  ice  cream, 
butter,  and  margarine  wrapping,  will 
be  shown  by  Fisher’s  Foils.  It  offers 


complete  protection  from  light  and 
resultant  oxidation,  also  from  other 
food  odours  and  flavours;  it  prevents 
evaporation  from  moisture  and  sub¬ 
sequent  loss  of  weight.  Samples  and 
details  of  printing  in  attractive 
colours  for  individual  requirements 
will  be  available. 


Buyers  will  find  many  useful  sug¬ 
gestions  for  bright  touches  of  sales¬ 
manship,  and  the  increasing  use  of 
aluminium  foil  for  dressing  boxes, 
cartons,  and  caskets  of  every  shape 
and  size  is  reflected  in  the  many  de¬ 
signs  and  colour  combinations  to  be 
shown.  Also  to  be  exhibited  will  be 
a  range  of  seasonal  patterns  for 
Christmas,  Easter,  and  other  occa¬ 
sions. 


Polythene  Film  at  Stevenage 

V’isqueen  film,  including  Visqueen 
C,  a  specially  surface-treated  film 
which  overcomes  the  problem  of  print 
adhesion,  is  now  being  produced  by 
British  Visqueen  in  their  new  factory 
at  Stevenage,  Herts. 

During  the  next  few  months,  the 
film  will  be  intro<luced  in  tube  form 
up  to  lUO  in.  layflat  width  and  up  to 
200  in.  as  sheet. 

The  company  will  not  convert  V’is- 
queen  film  into  bags,  liners,  printed 
reels,  etc.,  their  policy  being  to  pro¬ 
vide  the  package  manufacturing  in¬ 
dustry  as  a  whole  writh  film  which  will 
perform  efficiently  and  economically 
on  automatic  machinery,  and  at 
prices  based  on  continuous  large  scale 
operation. 


ERECTIONS  AND  EXTENSIONS 

Plans  have  been  submitted  to  the 
local  authorities  by  Burtons  Gold 
Medal  Biscuits  for  the  erection  of  an 
extension  to  their  factory  premises  in 
V'icarage  Lane,  Blackpool. 

• 

Plans  have  been  prepared  by  Lovell 
and  Christmas  for  the  proposed  erec¬ 
tion  of  a  new  cheese  factory  on  a  site 
in  Brookfield  Drive,  Liverpool. 


A  molecular  still  erected  at  the  Liverpool  factory  of  Advlta  Ltd.  for  the  production  of 
Hymono. 
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Machinery  for  the  Dairy  Trade 

Completely  redesigned  machines, 
incorporating  many  outstanding  new 
features  and  known  as  the  nkw 
Supreme  milk  bottle  washer,  are  now 
available  from  Dawson  Bros. 

.\lthough  the  machine  is  smaller 
in  overall  dimensions  than  previous 
models,  the  washing  process  has  been 
increased  by  some  30  per  cent.,  while 
at  the  same  time  accessibility  has 
been  greatly  improved.  Considerable 
thought  has  been  given  to  the  stand¬ 
ardisation  and  grouping  of  the  com¬ 
ponents;  all  electrical  connexions  are 
on  one  side  of  the  machine,  all  the 
large  cleanout  doors  are  together,  all 
filters  requiring  attention  are  situ¬ 
ated  together,  and  all  controls  are 
closely  grouped. 

.\vailable  in  sizes  from  12  wide  to 
30  wide  with  outputs  from  750  gallons 
per  hour  to  1,875  gallons  per  hour, 
this  whole  range  of  machines  can  be 
constructed  as  fully*  automatic  ma¬ 
chines  designed  to  work  in  conjunc¬ 
tion  with  the  Dawson  Express  patent 
decrating  and  recrating  systems,  in 
which  case  the  machine  is  in  all  re¬ 
spects  fully  automatic;  it  is  also 
available  as  a  semi-automatic  ma¬ 
chine  with  hand  loading  of  the  bottles 
on  to  the  feed  board  and  fully  auto¬ 
matic  discharge  of  the  clean  l>ottles. 

Irrespective  of  the  mechanical 
function  of  the  machine,  the  actual 
process  of  washing  is  the  same  on  all 
types,  being  as  follows: 

1 .  I-'t-nl  and  j)re-drainan<-. 

2.  External  teinjx  riiif'  and  riii'-in^  at 
70  “I' 

Jnternal  pre-rinsin;'  at 
l>et»T>'<-nt  washing  at 

5.  l>«-t**r>'ent  washing  at  145^1-'. 

0.  Hot  water  washing  at  1 

7.  Warm  water  washing  at  80® I'. 

8.  Mains  temperature  rinsing 

V.  Drainage  and  automatic  dis¬ 
charge. 

A  similar  machine  is  available  for 
the  sterilise«l  milk  bottle  trade,  giv¬ 
ing  a  hot  finished  laittle  at  Ht'F. 

The  Supreme  machine  is  equipped 
with  the  latest  development  in  nylon 
bottle  holders  giving  completely 
shcM'k  free  loading  and  great  a<lvan- 
tages  on  automatic  discharge.  This 
type  of  holder  is  completely  un- 
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affected  by  all  washing  sohitions  and 
temperatures. 

The  decrater-recrater  takes  up  very 
little  space  and  revolves  arouml  a  cen¬ 
tral  spindle  fitted  in  between  the  case 
conveyor  and  the  bottle  scrambling 
tables.  Each  type  of  machine  is  fitted 
with  two  grab  heads  spaced  at  180°. 

When  used  as  a  decrater,  as  one 
head  lowers  into  the  crate  to  pick  out 
the  empty  bottles,  the  other  lowers 
the  bottles  on  to  the  bottle  scram¬ 
bling  table  leading  to  the  automatic 
feetl  of  the  bottle  washer. 

When  the  machine  is  made  for  >ise 
as  a  recrater,  the  filled  and  capped 
bottles  from  the  filling  machines  are 
marshalled  together  in  spaced  clus¬ 
ters  to  centralise  under  the  grab 
head  which  picks  them  off  the  table, 
imlexes  round  180°,  and  lowers  them 
into  the  crates  on  the  crate  conveyor. 

The  machines  are  fully  automatic 
in  operation  and  require  the  attend¬ 
ance  of  only  one  operator  to 
straighten  up  the  bottles  in  bad 
crates  or  take  out  any  ‘‘  foreign  ”  or 
broken  bottles. 


The  Dawson  Express  patent  recratlng 
machine  marshals  together  the  filled  and 
capped  bottles  from  the  filling  machines 
in  spaced  clusters  and  centralises  them 
under  the  grab  head  which  picks  the 
bottles  up  and  lowers  them  into  the 
crates  on  the  conveyor  line. 


The  Dawson  Supreme  30  wide  hydro  bottle  washing  machine  complete  with  automatic 
loader  and  having  a  capacity  of  1,875  gal.  per  hour. 


Fire  at  Blairgowrie 

During  the  recent  tire  at  Smedley’s 
Blairgowrie  plant,  the  main  produc¬ 
tion  bay  was  completely  de.stroyed. 
Five  million  empty  cans,  hundreds  of 
thousands  of  cartons,  and  much  of 
the  valuable  canning  machinery  were 
totally  ruined.  A  new  production 
bay  is  to  be  built  immediately. 

Although  the  factory  has  l»een 
working  at  full  pressure  during  the 
last  few  weeks,  there  will  not  be 
much  loss  in  production.  Fruits  and 
vegetables  for  canning  are  now  l)eing 
processed  at  the  nearby  Dundee  and 
('oupar  Angus  factories.  Every  effort 
has  been  made  to  retain  employees, 
many  of  whom  have  been  transferred 
to  the  other  Smedley  factories  in 
Scotland. 


Pevalon  Film 

A  new  natural  coloured  polyvinyl 
alcohol  film,  developed  by  May  and 
Baker,  is  produced  in  two  designa¬ 
tions,  Pevalon  H.ll  and  11.12. 

The  film  is  being  used  in  connexion 
with  the  techniques  of  moulding  and 
forming  reinforced  polyester  re.sins 
as  a  mould  release  agent,  as  a  final 
laying-up  blanket,  and  as  a  separat¬ 
ing  sheet  in  “  rubber-bag  ”  mould- 
ing. 

Pevalon,  particularly  in  the  11.12 
grade,  is  al.so  suitable  fur  making 
water-soluble  bags  that  can  be  used 
fur  packaging  pre-dused  components 
of  wet  mixes  and  for  lamination  to 
paper  to  provide  a  grease,  oil,  or 
petrol  resistant  surface. 

Both  grades  absorb  moisture  from 
the  atmosphere  in  amounts  which 
increa.se  with  the  humiclity  of  the 
air,  and  both  have  a  high  water 
vapour  transmission  rate. 

11. 11  rapidly  dissolves  in  water  at 
temperatures  above  <).5°('.  and  re¬ 
mains  in  solution  on  cooling.  At 
lower  temperatures,  it  softens  and 
dilates  but  does  not  rea«lily  dissolve. 

11.12  readily  di.s.sulves  in  hot  or 
cold  water,  and  both  films  are  un¬ 
affected  by  most  organic  solvents, 
petroleum,  gren.ses,  and  animal  and 
vegetable  fats. 

Among  the  few  organic  comjjounds 
which  have  some  solvent  action  on 
Pevalon  are  glycerin,  ethylene  glycol, 
and  some  amides  and  amines. 

The  other  physical  pr«)perties  of 
the  film  such  as  tensile  strength, 
elongation  at  break,  and  tear 
strength  are  all  variable  with  the 
relative  humidity.  It  may  be  joined 
to  itself  or  to  paper  with  Pevafix 
brand  adhesive. 

Polyvinyl  alcohol  is  not  toxic  to 
animals  when  administered  by  mouth 
or  applii‘d  to  the  skin,  but  it  is 
recommended  that  careful  tests  be 
curried  out  to  determine  any  effects 
on  flavour  or  wholcsomeness  when  it 
is  proposed  to  use  the  film  in  direct 
contact  with  foods. 

Supplies  of  the  films  and  further 
technical  details  regarding  their  use 
may  be  obtained  from  the  «listribu- 
tors,  M^B  Plastics. 
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The  University  of  Oxford  drum  designed 
by  Richard  Lonsdale -Hands  Associates 
tor  Peek  Frean  shows  the  crests  of  the 
Colleges. 

Calling  .Ml  Farms 

A  wireless  transmitting  station  has 
l)een  installed  by  Smedley’s  at  their 
Spalding  factory. 

It  is  now  possible  for  the  fieldsmen 
who  inspect  and  select  crops  from 
the  Smedley  farms  to  contact  the 
factory  hy  car  ratlio  when  the  crop 
is  ready  for  harvesting  and  canning. 


Fewer  Raspberries  this  Year 

Incessant  rain  has  seriously  af¬ 
fected  raspberry  picking  in  Scotland 
this  year  owing  to  the  reluctance  of 
the  pickers  to  work  in  the  fields  in 
heavy  downpours;  the  fruit  has  con¬ 
sequently  had  to  he  left  to  waste 
away. 

Smedley’s  report  a  loss  in  protluc- 
tion  of  canned  and  quick-frozen 
raspberries  of  to  per  cent. 


Mushroom  Research  Station  to  Close 

As  a  result  of  the  arrangements 
made  between  the  Mushroom  Re¬ 
search  Association,  the  Glasshou.se 
Crops  Research  Institute,  and  the 
Ministry  of  Agriculture,  the  Mush¬ 
room  Research  Station  at  Yaxley, 
Peterborough,  will  close  before  the 
end  of  this  year,  and  mushroom  re¬ 
search  will  he  resumed  at  the  new 
Glas.shou.se  Crops  Research  Institute, 
Littlehampton,  us  soon  as  suitable 
Iniildings  and  equipment  are  ready. 


B(K)Kl.ETS  RFC  KIN  FD 

The  u.ses  of  Iliduminium  alloys  for 
extrusion  proces.ses  are  ilescribe*!  in 
a  booklet  i.ssued  by  High  Duty  Alloys. 

* 

Articles  on  productivity  and  space 
travel  appear  in  the  current  issue 
of  The  H  rook  published  by  Krook 
Motors. 

« 

Correct  and  incorrect  methoils  of 
handling  their  goods  are  de.scribed  in 
a  leaflet  issued  by  Thames  Board 
Mills. 
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OBITER  DICTA 

#  Probably  no  city  in  Europe 
is  more  “  ice-cream  conscious  ” 
than  Dublin. — Eve  Ireland, 
ivritinfi  in  the  Irish  Times/' 

#  It  is  now  possible  to  read 
Mrs.  Beeton  with  pleasure 
again.  When  she  .says — “  Take 
six  eggs  .  .  .”  you  know  it  is 
no  joke. — Major  Lloyd  George, 
speaking  at  Harton,  Bedford¬ 
shire. 

#  Frozen  food  is  flown  from 
Perth,  Australia,  to  the  Cocos 
Islands  in  a  compartment  hung 
underneath  a  Constellation.  In 
the  heavens,  refrigeration  is 
free.  Now  if  you  are  canners 
and  want  free  heat  .  .  . — "Food 
Engineering." 

#  Just  as  cheese  and  biscuits 
and  coffee  and  biscuits  are 
well-established  partners,  so 
television  and  biscuits  are 
well-established  partners,  so 
television  and  biscuits  is  a 
fast-growing  national  habit. — 
Spokesman  for  the  Cake  and 
Biscuit  .Alliance. 

#  The  retailers  and  not  the 
Ministry  have  been  the  vital 
link  in  the  distribution  of  food; 
the  Food  Minister  should  give 
thanks  for  all  we  have  done, 
but  for  us  to  thank  them — 
never! — Mr.  J.  McIntyre, 
speaking  at  a  meeting  of  the 
Glasgotc  Grocers’  and  Provision 
M e rch ants’  .1  ssoc ia tion. 

#  Take  a  cupful  of  rnethylethyl 
cellulose,  mix  with  water  and 
whip  to  the  consistency  of 
white  of  egg.  Stir  in  sugar, 
squeeze  into  blobs,  bake  in  a 
cool  oven  for  four  hours.  .Add 
a  little  sodium  carboxymethyl 
cellulose.  .And  what  have  you? 
.Meringues,  19.>t  version. — Dr. 
IF.  .1.  Caldivell,  speaking  to 
chemists  at  St.  .Indreivs,  Fife. 

#  The  new  curtailed  draft 
regulations  still  contain  un¬ 
necessary  details,  such  as  mini- 
mi.sing  the  influx  of  birds 
through  walls,  floors,  and  ceil¬ 
ings  of  kitchens.  Can  the 
Minister  explain  how  the  little, 
eensy-teensy  birds  can  get  into 
kitchens  in  this  way? — Lt.-Col. 
B  ro  tn  ley- Dave  n  port ,  spea  ki  n  g 
in  a  recent  House  of  Commons 
debate  on  food  hygiene. 

9  1  think  it  is  more  important 
to  know  about  the  properties  of 
chlorine  than  about  the  impro¬ 
prieties  of  Clodius,  or  about 
the  behaviour  of  crystals  than 
about  the  misbehaviour  of 
Chri.stina.  Surely  it  is  more 
important  to  know  what  a 
calorie  is  than  what  Caligula 
ditl.  Lord  Cheneell,  speaking 
in  I.iverpool  at  the  .Annual 
Meeting  of  the  Society  of 
Chemical  Industry. 


“  .Management  .Accounting  —  an 
outline  of  its  nature  and  purpose,” 
is  the  title  of  a  booklet  issued  to  its 
members  by  the  Council  of  the  Insti¬ 
tute  of  Chartered  .Accountants  in 
Fmgland  an<l  Wales, 

• 

“  Sponsored  Thinking,”  by  Sir 
Charles  Petrie,  “  Welfare  and  Taxa¬ 
tion,”  by  Colin  Clark,  ami  “  Scottish 
and  Welsh  Nationalism,”  by  Ivor 
Brown,  are  the  three  main  articles  in 
the  July-September  issue  of  Garvin’s 
Gazette. 

» 

.A  paper  read  before  the  Institute 
of  Vitreous  Enamellers  by  J.  .A. 
Swain  on  “  Enamelling  Furnace 
Con.struction  and  Fuel  Economy  ” 
has  been  published  as  a  booklet  by 
The  Incandescent  Heat  Co, 

* 

.Among  the  articles  publi.shed  in 
the  current  issue  of  Marconi  Instru¬ 
mentation  is  one  describing  measure¬ 
ments  on  oil  bearing  seeds  using  the 
moisture  meter. 

* 

.A  recent  talk  given  by  Mr.  Henry 
F.  Dever,  President  of  the  Brown  In¬ 
struments  Division  of  Honeywell- 
Brown’s  associated  .American  com¬ 
pany,  has  now  been  published  in  the 
form  of  a  reprint;  it  provides  a  sur¬ 
vey  of  the  past  of  automatic  control 
and  suggests  some  future  u.ses  of  such 
control. 

* 

.A  leaflet  has  been  published  by 
The  Howard  Pneumatic  Engineering 
Co.  describing  their  range  of  centri¬ 
fugal  pumps  manufactured  in  stain- 
le.ss  steel  and  other  high  nickel  cor¬ 
rosion  resisting  alloys  which  have 
been  specially  designed  to  meet  the 
requirements  of  the  footl  and  chem¬ 
ical  industries. 


COMPA-NY  NFNNS 

Sales  to  domestic  and  export  trade 
were  19  per  i*lent.  larger  than  in  1953 
and  were  the  highest  in  the  history  of 
the  company,  according  to  the  chair¬ 
man’s  statement  presented  at  the 
annual  general  meeting  of  H.  J. 
Heinz.  This  was  attributed  to  the 
marked  improvement  in  the  avail¬ 
ability  of  raw  materials. 

In  the  coming  year,  the  company 
planned  to  improve  its  distributing 
warehouse  facilities  in  Cardiff,  Bir¬ 
mingham,  Liverpool,  and  Leeds, 
where  the  continued  increase  of  bu.si- 
ness  in  recent  years  had  inilicated  the 
need  for  larger  premi.ses. 

In  addition  to  increasing  produc¬ 
tion  of  many  of  its  existing  varieties, 
the  company  had  reii-stated  seven 
former  varieties  and  had  introduced 
a  5  oz.  can  of  tomato  juice,  prepared 
under  its  own  supervision  in  Italy, 
and  it  was  expected  that  production 
of  this  variety  would  l>e  increased. 
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FORTHCOMING  E\  ENTS 

Scientific  Film  Congress 

The  F^ighth  Annual  Congress  ami 
Festival  of  Scientific  F'ilms  of  the 
International  Scientific  Film  Associa¬ 
tion  will  take  place  from  Xoveinher  <» 
to  12  at  the  I’niversity  City  and 
National  Research  Council,  Rome. 


Hungary  Exports  Crayfish 

Hungary  is  now  exporting  crayfish 
to  Western  Europe.  After  being 
caught,  the  crayfish  are  kept  in 
special  baskets  in  the  Danube.  When 
sufficient  quantities  are  collected, 
they  are  packed  in  moss-lined  con¬ 
tainers  and  sent  to  F'rance  and  Swit¬ 
zerland  by  the  Arlberg  express. 


Slaughterhouse  and  Packinghouse  Wastes 

\  summary  of  treatment  methods 
for  slaughterhouse  and  packinghouse 
wastes  has  been  prepared  by  Donald 
D.  Gold  of  the  Engineering  Experi¬ 
ment  Station  of  the  University  of 
Tennessee,  Knoxville  (Bulletin  No. 
17)  as  part  of  the  programme  for  the 
study  of  industrial  waste  treatment 
and  stream  pollution. 

The  material  presented  in  the  sum¬ 
mary  has  been  obtained  not  only 
from  a  literature  survey,  but  also 
from  private  correspondence  with 
State  sanitary  engineers  throughout 
the  United  States,  from  manufac¬ 
turers  of  equipment,  and  from  city 
engineers  and  chemists. 

Equipment  in  Baghdad 

Among  the  firms  taking  part  in  the 
Baghdad  Trade  F'air  in  conjunction 
with  Commercial  Services  Corpora¬ 
tion  are  Mather  and  Platt.  One  sec¬ 
tion  of  the  stand,  to  be  staffed  by 
representatives  of  Commercial  Ser¬ 
vices  Corporation,  has  been  designed 
to  give  an  impression  of  the  wide 
range  of  products  manufactured  by 
Mather  and  Platt. 

Actual  machinery  to  be  shown  will 
be  restricted  to  centrifugal  pumps  of 
which  two  typical  specimens  are  to 
be  displayed. 

Other  plant  of  Mather  and  Platt 
manufacture  will  be  represented  by 
display  units  and  photographs,  those 
used  to  illustrate  the  products  of  the 
food  machinery  department  includ¬ 
ing  a  Universal  filler  for  liquid  and 
semi-liquid  products,  a  fruit  canning 
line,  a  Mather  liquid  and  solid  filler, 
and  a  vertical  retort. 


More  Concentrates 

Sales  of  quick-frozen  orange  juice 
in  plastic  bags  are  now  being  supple¬ 
mented  by  the  introduction  by  the 
Minute  Maid  Corporation  of  a  con¬ 
centrated  quick-frozen  lemon  juice, 
packaged  in  a  collapsible  tube. 
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Asparagus  Macaroni 

\  new  food  proiluct  devised  by 
Musolino,  Lo  Conte  Co.,  of  Boston, 
Mass.,  l’.S..\.,  consists  of  a  mixture 
of  asparagus  pulp  with  a  blend  of 
Durum  and  spring  wheat.  Values 
on  analysis  of  the  macaroni  with 
asparagus  added  indicate  that  the 
mineral  content  has  been  doubled. 


Branded  N.Z.  Cheese 

In  future,  all  cheese  exported  from 
the  Dominion  of  New  Zealand  will  be 
branded  “  New  Zealand  Cheddar 
Cheese,”  instead  of  “Full-Cream” 
or  “  .52  Per  Cent.  F'at.” 

At  present,  there  is  no  indication 
of  its  country  of  origin.  This 
measure  has  been  timed  to  coincide 
with  the  end  of  the  bulk  purchasing 
contract  with  the  United  Kingdom. 


Moistureproof  Food  Coatings 

F'ilms  of  a  new  glycerine  derivative 
—  acetylated  monoglyceride  —  pro¬ 
duced  by  Glyco  Products,  provide  an 
edible,  moistureproof  barrier.  Sug¬ 
gested  applications  are  as  coatings 
for  cheese,  dried  fruits,  nutmeats, 
vegetables,  meats,  and  fish;  as  a 
plasticiser  for  chewing  gum  and 
brittle  waxes;  and  for  special  indus¬ 
trial  and  textile  fibre  coatings  where 
a  flexible,  light  coloured  waxy 
material  that  is  nut  hygroscopic  is 
desired. 

Trade-named  Aldocet,  the  product 
is  prepared  by  acetylating  an  edible 
monoglyceride.  It  is  a  solid,  white 
wax,  tasteless  and  bland  in  odour; 
specific  gravity  (2.5'’C.),  0  97;  melt¬ 
ing  point,  free  fatty  acid 

per  cent.,  5  max.;  sapun.  value,  345- 
302;  iodine  value,  5  max. 


Cold  Sterilisation  for  Food  Preservation 

A  new  type  of  electron  linear  ac¬ 
celerator  for  food  processing  and 
medical  and  other  uses  is  being  con¬ 
structed  by  Applied  Radiation  Cor¬ 
poration  of  Walnut  Creek,  California. 
Plans  have  been  drawn  up  for  the  use 
of  the  accelerator  in  conjunction  with 
the  Martin  aseptic  canning  system 
which  features  sterilisation  of  the 
product,  container  and  container 
cover,  and  filling  all  within  a  closed 
aseptic  system. 

The  thermal  steriliser  unit  in  the 
Martin  system  would  be  replaced  by 
a  radiation  unit  for  the  canning  of 
heat-sensitive  products,  radiation  be¬ 
ing  applied  to  a  thin  layer  of  the 
product  as  it  entered  the  closed 
system  on  a  conveyor  belt. 

It  is  also  anticipated  that  the 
sterilisation  of  food  products  after 
packaging  will  be  possible  with  this 
new  equipment. 


Canned  Fish  Exports  Up 

Norwegian  canned  fish  exports  up 
to  July  3  this  year  amounted  to 
17,787  tons  compared  with  11,41.5 
tons  in  the  same  period  last  year. 
Chief  buyers  were  the  United  States, 
Great  Britain,  Eastern  Germany,  and 
Australia. 


Caries  and  Civilisation 

At  the  Scandinavian  Pedodonto- 
logical  Society’s  meeting  in  Oslo, 
Norwegian  Professor  of  Odontology, 
Dr.  G.  Toverud,  said  that  the  white 
man’s  white  sugar  must  take  the 
blame  for  a  great  increase  in  dental 
decay  among  the  primitive  peoples, 
who  until  a  few  years  ago  had  almost 
perfect  teeth.  Dental  decay  increased 
noticeably  as  soon  as  refined  sugar  in 
one  form  or  other  was  used.  In  the 
F’iji  Islands,  for  instance,  children 
only  two  or  three  years  old  had 
serious  dental  decay  owing  to  the 
extensive  use  of  sugared  condensed 
milk. 


Swedish  Food  Exports 

Exports  from  the  Marabou  choco¬ 
late  firm  and  its  sister  company,  the 
F'indus  canned  food  factory,  will  be 
increased  by  30  per  cent,  this  year, 
according  to  Mr.  Lars  Anderfelt, 
director  of  Marabou.  Present  output 
of  this  factory  is  about  12,000  tons 
a  year,  while  production  at  the  F'indus 
factory  will  amount  to  22,000  tons. 
The  biggest  increase  will  be  in  deep 
frozen  products,  sales  of  which  are 
expected  to  reach  4,000  tons  this 
year.  Large  quantities  of  deep 
frozen  vegetables  are  to  be  sent  to 
Britain  this  year. 


OVERSEAS  ENQUIRIES 

West  African*  Produce 

Matzen  and  Timm,  Hamburg  1, 
Monckebergstrasse  10,  wish  to  obtain 
the  agency  of  United  Kingdom  firms 
dealing  in  West  African  produce,  in¬ 
cluding  cocoa,  trochus  shell,  peanuts, 
desiccated  coconut,  and  tropical 
woods. 

They  would  prefer  to  handle  con¬ 
signment  business  in  the  first  place, 
but  would  be  prepared  to  modify  the 
terms  of  business  after  a  certain 
amount  of  experience. 

F'irms  interested  in  this  enquiry 
should  write  direct  to  Matzen  and 
Timm  giving  full  details  of  the  goods 
offered. 

« 

Bakery  Machinery 

Mr.  Melvin  Ottenberg  of  Otten- 
berg’s  Bakers  Incorporated,  1231, 
Morse  Street,  N.E.  Washington  2, 
D.C.,  is  interested  in  bakery  ma¬ 
chinery  manufactured  in  the  United 
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Kinjjtlom.  He  is  particularly  inter¬ 
ested  in  roll  forming  machines,  such 
as  crescent  rolls  and  kaiser  rolls,  and 
in  machines  to  divide  bread  and  roll 
doughs.  He  would  also  like  to  re- 
eeive  recommended  formulae  for 
manufacturing  rye  bread  and  kaiser 
rolls  and  any  other  formulae  con¬ 
cerned  with  the  manufacture  of 
bread,  rolls,  and  sweet  doughs,  such 
as  coffee  cake. 

ManJifacturers  interested  in  this 
enquiry  should  write  direct  to  Mr. 
Ottenberg,  by  air  mail,  quoting  c.i.f. 
prices  in  l\S.  dollars. 


Refrigeration  Plant  and  Flour  Mills 

The  current  refrigeration  plant  and 
flour  mill  requirements  of  the  Persian 
Army  Purchasing  Department  are  as 
follows : 

1.  Refrigeration  plant  for  the  pre¬ 
servation  of  meat  and  vegetables. 

2.  Engine-driven  flour  mills  for 
Teheran  and  the  provinces,  of  five  to 
30  tons  capacity,  capable  of  working 
16  hours  per  day. 

3.  Small  refrigerators  for  producing 
ice  which  can  operate  simultaneously 
off  the  same  engines  as  these  which  are 
supplying  the  power  for  the  mills. 

The  Department  invite  I’rited 
Kingdom  firms  who  may  be  in¬ 
terested  in  supplying  these  require¬ 
ments  on  a  long-term  credit  basis  to 


forward  offers,  together  with  cata¬ 
logues,  specifications,  and  plans  for 
construction  to  Edareh  Sarreshte 
Dari  Artesh,  Khinban  Sevvom 
Ksfand,  Teheran,  Iran. 

It  is  understood  that  the  purchase 
of  the  above-mentioned  plant  is  pro¬ 
vided  for  in  the  Army  budget  for  the 
current  year. 

The  immediate  need  is  for  re¬ 
frigeration  plant  for  the  preservation 
of  foodstuffs  and  a  flour  mill  to  serve 
the  needs  of  a  division  comprising 
10,0(M)  men  in  Teheran.  The  concern, 
however,  which  fulfils  this  require¬ 
ment  sati.sfactorily  will  very  probably 
be  allowed  to  supply  the  require¬ 
ments  for  the  divisions  in  the 
provinces — at  present  10  in  all. 


Cold  Storage  Plant  and  Ice  Factory 

Sh.  Karim  Bux  Faqir  Muhammed 
of  Sabzi  Mandi,  Montgomery,  La¬ 
hore,  Paki.stan,  have  decided  to  set 
up  a  cold  storage  plant,  with  a 
capacity  for  10,000  bags  of  potatoes 
weighing  200  lb.  each.  They  also  in¬ 
tend  .setting  up  an  ice  factory  on  the 
premi.ses,  with  an  output  of  10  tons  of 
ice  per  day. 

United  Kingdom  firms  interested 
in  this  enquiry  are  asked  to  send 
their  quotations  to  Sh.  Muhammed 
with  full  details  and  illii.strations. 
The  firm  will  require  the  services  of 
an  installation  engineer. 


Candy  and  Chocolate 

Mr.  J.  C.  Newman,  President  of  the 
M  and  N  Cigar  Mfg.  Inc.,  1300,  E. 
30th  Street,  Cleveland,  Ohio,  has 
approached  the  British  Consulate  at 
Cleveland  about  the  possibility  of 
importing  candy  and  chocolate  from 
the  United  Kingdom. 

Manufacturers  interested  in  this 
enquiry  should  write  by  air  mail  to 
Mr.  J.  C.  Newman,  Embas.sy  Hotel, 
Tampa,  Florida,  where  he  will  be 
making  his  headquarters  for  the  next 
few  months.  Any  relevant  trade 
literature  should  be  sent  to  him  giv¬ 
ing  full  details  of  deliveries,  and 
prices  in  dollars  c.i.f.  Cleveland,  or 
East  Coast  Port,  should  be  included. 


Cooking  Butter,  Fish,  and  Oil 

Rust,  Trowbridge  and  Co.,  Lttl., 
P.O.  Box  341,  Port  of  Spain,  Trini¬ 
dad,  British  West  Indies,  are  anxious 
to  obtain  the  representation  for 
Trinidad  of  L^nited  Kingdom  manu¬ 
facturers  of  cooking  butter,  ling  and 
saithe  dried  salted  fish,  linseed  oil, 
and  corrugated  and  plain  galvanised 
sheets. 

Manufacturers  who  may  be  inter¬ 
ested  in  this  enquiry  and  who  are 
not  already  represented  in  Trinidad 
should  write  direct  to  the  firm  by 
air  mail  giving  details  of  their  pro¬ 
ducts,  prices,  and  terms. 


\ews  from  the  Ministries 


Mineral  Oil  in  Citrus  Fruit 
The  Mineral  Oil  in  Food  Order, 
1949,  has  been  further  amended  to 
allow  the  importation  and  sale  of 
citrus  fruit  which  has  been  treated 
with  a  waxing  process  involving  the 
use  of  mineral  oil.  Under  the  amerd- 
ing  Order,  citrus  fruit  may  contain 
not  more  than  one  part  per  1,000  of 
mineral  oil,  and  manufactured  food 
may  include  citrus  fruit  containing 
not  more  than  the  same  permitted 
proportion  of  mineral  oil. 


Grain  Dry  ing  and  Storage 

A  drying  and  .storage  service  for 
wheat,  barley,  and  oats  will  be  pro¬ 
vided  by  Re-Commissioned  Mills 
(under  M.O.F.  control)  during  the 
forthcoming  sea.son.  The  detailed 
method  of  operation  of  this  service 
and  the  necessary  modifications  to 
the  Home-grown  Cereals  Deficieney 
Payments  Scheme,  1954,  have  now- 
been  worked  out  in  consultation  with 
the  National  Farmers’  I’nions,  the 
National  Association  of  Corn  and 
Agricultural  Merchants,  the  National 
Association  of  British  and  Irish  Mil¬ 
lers,  and  the  Compound  Animal 
Feedingstuffs  Mariifaeturers*  Na¬ 
tional  Asso<-iation. 

A  leaflet  explaining  how  the  ser¬ 
vice  will  work  is  to  be  sent  to  all 
authorised  merchants  and  all  regis- 
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tered  growers.  Copies  will  also  be 
available  on  reque.st  from  the  Min- 
i.stry  of  Food,  Ilome-grown  Cereals 
Division,  Great  We.stminster  House, 
Horseferry  Road,  London,  S.W.l, 
from  silo  managers,  from  County 
Agricultural  Executive  Committees 
in  England  and  Wales,  from  the  De¬ 
partment  of  Agriculture  for  Scot¬ 
land,  from  the  National  Farmers’ 
Unions,  and  from  the  National  .As¬ 
sociation  of  Corn  and  .Agricultural 
Merchants. 

APPOINTMENTS  AND  RETIREMENTS 
Mr.  J.  R.  Hood,  C.B.E.,  who  has 
acted  as  Legal  .Adviser  to  the  Minis¬ 
try  of  Food  since  December,  194(>, 
has  now  retired  and  will  be  succeeded 
by  Mr.  G.  E.  Johnsone,  B.C.L. 


Sir  Frank  Ware,  C.I.E.,  F.R.C.V.S., 
has  been  reappointed  a  member  of 
the  .Milk  Marketing  Board  for  a 
further  period  of  three  years  with 
effect  from  .July  1,  1954. 


Mr.  P.  S.  Hall,  C.M.G.,  C.B.E., 
has  asked  to  be  relea.se»l  from  his 
responsibilities  as  .Advi.ser  to  the 
Bacon  and  Ham  Division  of  the 
Ministry  of  Food,  and  the  Minister 
has  accepted  his  resignation  with 
regret. 


.Mr.  Hall,  who  had  serve*!  with  dis¬ 
tinction  in  the  Ministry  of  Foo«l 
formed  during  the  I’irst  World  War, 
joined  the  present  Ministry  as 
Assistant  Director  of  Bacon  Imports 
in  February,  1940.  He  has  since 
served  as  Director  of  Imports  and  as 
Director  of  Bacon  and  Ham  Division 
before  becoming  full-time  Advi.ser  to 
the  Division  in  1952. 

Fruh  Juice 

.All  fruit  juice,  with  or  without 
added  sugar,  including  concentrated 
or  frozen  fruit  juice,  is  now  exempt 
from  the  provisions  of  the  Food 
Standards  (Soft  Drink.s)  Order,  1953. 

At  present  the  list  of  exempted 
products  contained  in  the  Order  in¬ 
cludes  the  .straight  term  “  fruit 
juice,”  but  makes  no  specific  provi¬ 
sion  for  fruit  juice  to  which  sugar 
has  been  added  or  for  concentrated 
or  frozen  fruit  juice,  with  or  without 
sugar. 

Manufacturers  are  reminded  that, 
where  sugar  is  added  to  fruit  juice, 
the  pre.sence  of  sugar  must  be  de- 
claretl  on  the  label,  in  accortlance 
with  the  Labelling  of  Food  Order, 
1953. 

The  amending  Order,  which  came 
into  force  on  .August  22,  also  makes 
the  definition  of  the  term  “  fruit 
juice  ”  more  preei.se  by  adding  the 
word  “  undiluted.” 


Information  and  Advice 


This  Service  is  available  to  subscribers  to  FOOD 
MANUFACTURE,  if  a  stamped  addressed  envelope 
is  enclosed  replies  will  be  sent  by  post,  but  enquiries 
cannot  be  answered  by  telephone. 


Dry  Cake  Mixes 


B.70S9.  Could  ifou  pleaiti'  provide  us  reith  a  formula  for 
prepared  cake  mixes?  (Glos.) 

The  following  may  he  used  us  a  basis  for  trial : 


I  ngredieuts 

Mix  I. 

Ih.  oz. 


fake  flour  ...  .> 

National  flour  ...  8 

Compound  fat  ...  t 

Caster  sugar  ...  o 

Salt  .  2 

Baking  powder  ...  3 

Dried  egg  ..  1 

Skimmed  milk 

powder  li 


( t2  oz.  water  to  8  Ih,  mix) 


Mix  II. 

Ih.  oz. 


Cake  flour  ... 

Cornflour  ...  1 

Compound  fat  ...  t 

Caster  sugar  ...  o 

Salt  ...  ...  2 

Baking  powder  ...  .5 

Dried  egg  ...  1  t 

Milk  powder  ...  2 


(  h)  oz.  water  to  8]  Ih.  mix) 


Method.  The  dry  ingredients  are  all  weighed  .separately 
and  sieved.  These  ingredients  are  blended  together  on 
low  speed  of  eake  machine  for  about  two  minutes. 

The  fat  is  added  to  the.se  blended  ingredients  and 
rubbed  through  on  slow  speed  with  the  beater  for  four 
or  five  minutes  to  make  a  crumbly  mass.  This  mixture 
can  be  stored  in  covered  containers  until  required,  but 
should  be  used  within  a  week. 

Mixing  Instructions.  When  required,  the  correct  amount 
of  the  dry’  mixture  is  weighed  into  the  mixing  bowl.  The 
exact  quantity  of  water  with  colour  and  flavour  is  also 
weighed.  The  water  is  poured  slowly  on  to  the  dry  mix 
with  continued  mixing  on  slow  speed  with  the  beater. 
M  hen  all  the  water  is  added,  beating  on  .second  speed 
should  be  continued  until  a  smooth  batter  is  obtained, 
free  from  lumps.  This  will  take  approximately  two 
minutes.  Careful  mixing  is  required  to  ensure  that  the 
batter  does  not  toughen. 

Fruit  may  be  added  as  requireil,  after  which  the 
mixtures  should  be  scaled  immediately  and  baked  at 
the  usual  temperature. 


Pineapple  Jam 

B.71.58.  We  should  he  grateful  if  you  could  supply  us 
n'ith  a  formula  for  the  manufacture  of  pineapple  jam. 
(Malaya) 

The  following  formula  is  given  as  a  basis  for  trial,  and 
should  produce  approximately  112  lb.: 

Ih. 

Grated  pineapple  pulp  ...  ...  l.j 

Sugar  .  71 

Liquid  apple  pectin  ...  ...  8 
Citric  aci(l  ...  ...  ...  J 

Soluble  solids  of  the  finished  product  are  approximately 
mi  per  cent.  The  pineapple  pulp  should  not  contain  cores, 
and  the  pectin  and  acid  must  be  added  during  the  last 
stage  of  the  boiling  process. 


Solid  Pack  Apples 

B.7177.  We  require  some  details  about  the  production  of 
solid  pack  apples  in  \o.  10  cans.  (London) 

In  the  production  of  solid  pack  apples  in  No.  10  cans, 
the  fruit  should  be  graded  .so  that,  after  peeling  and  slic¬ 
ing,  the  quarters  are  of  approximately  the  same  size.  The 
first  operation  is  that  of  peeling  and  coring.  From  the 
|H*eling  and  coring  machine,  the  fruit  pas.ses  to  a  roller 


inspection  table  for  the  removal  of  brown  or  bruised  jKir- 
tions.  After  hand  trimming,  the  apples  are  fed  to  another 
machine  for  the  removal  of  the  remainder  of  the  seed 
cells,  and  for  the  cutting  of  the  apples  into  quarters, 
which  pass  at  once  into  tanks  containing  dilute  brine. 
.\fter  brining,  the  quarters  are  shovelled  on  to  a  wide 
conveyor  belt  which  carries  them  under  sprays  of  cold 
water;  during  this  period  further  inspection  of  the  apples 
is  made.  The  slices  are  then  conveyed  through  a  pre¬ 
heater  or  steam  box  where  they  are  softened  suflicientlv 
to  render  them  pliable,  after  which  they  are  sprayed 
slightly  with  cold  water  and  packed  while  .still  hot  into 
No.  10  cans,  being  pressed  down  to  give  a  solid  pack. 

The  cans  are  then  pa.s.sed  through  the  exhaust  Im)x, 
towards  the  end  of  which  sprays  of  hot  water  fill  the  cans 
to  overflowing.  They  are  then  .sealed  ami  carried  through 
automatic  cookers  and  coolers. 

Processing  times  for  .soliil  pack  apples  in  No.  10  cans 
are:  preheat  five  minutes  at  180°  to  UMl’F.;  exhaii.st 
seven  minutes  at  1!KI°F.;  cook  2i»  minutes  at  212° F.  and 
cool. 

Tangerine  Jellies 

B.7218.  Could  you  supply  me  teith  details  concerning  the 

production  of  tangerine  jellies?  (Yorks.) 

The  following  formula  is  submitted  as  a  basis  for  trial: 


(•ranulated  sugar 

..  8«lb. 

Corn  syrup 

..  10  „ 

Sieved  apple  pulp 

1(>  ,, 

Sieved  apricot  pulp 

10  M 

Agar 

2  lb. 2  oz. 

Citric  acid  ... 

1  oz. 

Tangerine  es.sence 

Sweet  orange  essence 

8  fl.  oz. 

1  „  „ 

The  agar  is  .soaked  overnight  in  cold  water.  It  is  then 
drained  and  placed  in  a  .steam  pan  with  50  lb.  sugar  and 
10  lb.  corn  syrup.  The  sugar  and  agar  are  completely 
dissolved,  then  cooked  until  the  batch  hangs  in  long 
threads  from  the  testing  spatula.  Simultaneously,  in 
another  pan,  the  apple  and  apricot  pulp  and  .'lO  lb.  sugar 
are  cooked  to  220° F.  The  essences  and  acid  are  carefully- 
stirred  in,  and  the  two  batches  mixed  thoroughly  hut 
without  undue  agitation.  The  combineil  batch  is  allowed 
to  cool  to  llO'F.,  deposited  in  warm  dry  starch,  and 
stacked  in  a  warm  room  to  allow  the  jellies  to  set.  When 
quite  firm,  they  are  pas.sed  through  the  brushing  ma¬ 
chine  to  free  from  starch,  then  through  the  steam  cham¬ 
ber  and  sugaring  machine  for  dry  crystallising.  The 
jellies  must  be  protected  from  bruising  in  these  opera¬ 
tions,  otherwise  their  appearance  is  impaired. 

Using  this  formula  as  a  basis,  a.ssorted  fruit  flavours 
and  colours  may  be  substituted  to  give  an  attractive 
range  of  fruits. 

Information  Supplied 

The  Enquiry  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant,  ma¬ 
chinery,  and  materials,  and  also  general  information  as 
follows : 

B.71I1.  .Jelly  crystals.  (India) 

B. 71 1.5.  Automatic  sausage  maker.  (Lcics.) 

B.711<>.  Culinary  herhs.  (Australia) 

B.7117.  Asbestos  cement  corrugated  sheets  for  roofing. 

(London) 

B. 71 151.  Chocolate  casings.  (lamdon) 

B. 71.51.  Tomato  pulp.  (Yorks.) 

B. 71.52.  Meat  and  hone  meal.  (Ireland) 

B.71.5:i.  Tackaging  equipment .  (London) 

B.71.5.5.  Meal  dicing  equipment.  (London) 
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7i4.i<'5-  'VADDisciTox.  Ltd.,  J.,  ami 
HoRKY,  NV.  T. :  I-'ol(lal)lf  cartons. 

714.244.  Ni'tbrow.n,  I,Ti).,  T.  M.: 

FokI  mixers. 

714,313.  S\vi.n(;-.a-\Vay  Ma.nukacti^rixi. 
Co.:  Maniietic  lid  lifter  for  can  openers. 
-14,373.  British  Thomson  -  Houston 
Co.,  Ltd.  :  .Multiple  unit  ccK)king  devices. 
^14,374.  C'oLDAiR,  Ltd.,  and  Saunders, 

JJ.  F.  T. :  Refrigerators. 

714.415.  C.KNERAL  CiAS  .\l*l'LIANt  ES,  LtD.  : 
(irilling  appliances. 

714.416.  (lENERAl.  CiAS  .\lM*t.IA.Nt  ES.  LtD.  I 
Cirill  chamln-rs  for  cooking. 

714.424.  Rathb«»ne,  .\.  E. :  Houghnut 
cookers  and  the  like. 

714,434.  Tate  and  Lyle,  Ltd.,  and 
Fairkie.  J.  (i. :  MethiMls  and  ap{)aratus 
for  reactivating  lK)ne  char. 

714,460.  Leyi.a.nd,  F.  :  Preparation  of 
vegetables. 

714,500.  \’an  Hees  (iEs.:  Meat  sausages 
and  other  meat-containing  prinlucts. 

714,552.  De  Laval  Separator  ('o.  :  Pro¬ 
duction  of  skim  milk  cheese. 

714,575.  Fisaiko,  Ltd.  (Baader.  R.): 
Fish-dressing  machines. 

714,656.  Stoddart,  N.  :  Frozen  confec¬ 
tions  ami  methmls  of  manufacturing 
same. 

714,701.  Corn  Products  Refining  Co.: 
Process  for  the  production  of  starch  <le- 
rivatives  and  the  resulting  product. 

714,714.  .\rnold.  j.  C.  (I)elamere  ami 
Williams  Co.,  Ltd.):  Carton  feeding  ap¬ 
paratus. 

714,720.  Fraser,  R.  P.  :  .\bsorption  re¬ 
frigerating  apparatus. 

714,722.  Haworth,  J.,  and  Ingra.m, 

G.  B. :  Teats  or  valves  for  feeding 
bottles. 

714,754.  Bush,  Beach  and  Ge.nt,  Ltd.: 
Clarification  of  starch  conversion  liquors. 
714,763.  \'an  Hees  Ges.  ;  Sausages,  saus¬ 
age  meat,  or  fillings  of  high  fat  content. 
714.858.  Heather,  J.  R.,  and  Dods- 
woRTH,  A.  L:  Pnxluction  of  articles  for 
the  preparation  of  Ix-verages  and  RkhIs. 
714.4W).  Tomik,  G.  a.:  Packing  for 
liquid,  semi-liquid,  or  plastic  commiHli- 
ties. 

ABSTRACTS  OF  BRITISH  PATENTS 

Oil  and  Fat  Extraction 

This  invention  relates  to  presses  for  the 
extraction  of  oils  and  fats  from  organic 
and  other  materials,  such  as  oil  bearing 
seeds,  animal  tissues,  cracklings  and  the 
like. 

It  consists  of  an  apparatus  comprising 
a  cylindrical  curl>  formed  with  licpiid  dis¬ 
charge  op<-nings.  a  n-cipr(x:able  hydraulic 
pressing  ram  arranged  to  (qwrate  in  the 
curl)  and  adapted  when  fully  protected 
to  extend  substantially  completely  there¬ 
through  to  efb-ct  the  discharge  of  com¬ 
pressed  materi.'d  therefrom. 

The  loiidiiig  end  of  the  curb  communi¬ 
cates  with  a  filling  chamber  and  the  latter 
is  preferably  ass<x.'iated  with  mechanical 
feeding  means  for  the  material  to  In- 
treated. 

The  movements  of  the  pressing  and 
closure  rams  are  controlled  by  valves  and 
an  important  feature  of  the  invention  re¬ 
sides  in  actuating  the  valves  automatic- 
aUy  in  sequence  by  suitable  control 
means,  such  as  by  constantly  rotated 
cams  or  an  electronic  timing  elevice. 

Alternatively,  the-  valves  may  In-  con¬ 
trolled  automatically  in  resjxense-  to  varia¬ 
tions  in  the-  pressure  within  the  hyelraulic 
cylinders. 

7*Od83.  Altin  James  Powell. 
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Recent  Patents 

The  Pasteurisation  of  Milk 

The  primary  objects  of  the-  invention 
are-  to  provide  a  proce-ss  anel  apparatus 
whereby  milk  can  lie  jiusteurised  in  less 
time  and  at  less  cost  than  hitherto  and 
in  which  the-  re-quire-el  api>aratus  is  simple 
to  manufacture. 

The  invention  consists  of  appmratus  for 
the  pasteurisation  of  milk  which  com¬ 
prises  a  container  for  example  in  the  form 
of  a  tul>e  in  which  the  milk  is  subjected 
to  the  action  of  a  high  frequency  electro¬ 
magnetic  field,  of  substantially  703, oex) 
to  substantially  8,404.070  cycles  per 
se-coiiel. 

713.161.  Wilkinson  Processes  (//igfi  Fre¬ 
quency)  Lid. 

Cookers  for  Boiling  Sugar 

In  hitherto  known  continuously  work¬ 
ing  eexekers  for  the-  confectionery  indus¬ 
try,  the  lx>ile-el  sweet  substance  is  re- 
movt-d  in  batches,  the  interval  Ix-tween 
removing  batche-s  lieing  left  to  the  opera¬ 
tor.  Therefore  the-  weight  of  the  batches 
may  vary,  with  the-  result  that,  during 
the  subsequent  adelition  to  the  batches 
of  coleeurs,  flavours,  and  meelicateil 
essences,  elitficulties  arise-  in  obtaining  a 
re-gular  prexluct. 

The-  present  inventie)n  eliminates  these 
difficulties  ami  at  the  same  time  de- 
cre-ases  the  responsibility  of  the  operator. 
.Apparatus  is  provieleel  whereby  the  re¬ 
moval  of  the-  substance  when  cexekeil  is 
efifecteel  automatically  after  a  preeleter- 
mine-el  amount  has  flowe-el  through  the 
sugar  pump  or  after  a  preeletermined 
time-  pe-ri(Ml,  whe-reby  eejual  amounts  are 
always  discharge-el,  the  elischarge-  of  the 
substance  lieing  controlleel  me-chanically 
or  ele-ctrically.  The  sugar  pump  transmits 
through  a  suitable  elrive  control  impulses 
which  initiate  or  release-  the  operative 
movements  of  the  apparatus.  When  it 
is  ele-ctrically  controlle-el,  the  impulses 
can  also  lx-  given  oti  at  timeel  intervals, 
for  example-  from  a  timing  elevice  inele- 
pe-ndeiit  from  the  cexiker. 

712,420.  .Albert  Henkel. 

Confectioner's  Hard  Butter 

.-A  methexl  is  elescribeel  for  making  sub¬ 
stantially  neutral  glyceriele  esters  of  fatty 
aciels  having  from  8-18  carixin  atoms, 
suitable  for  use-  as  harel  butter  fatty 
e-elible  com^xisitions,  which  comprises 
he-ating  a  mixture  of  glycerol  with  an 
excess  of  the-  higher  fattv  aciels  to  an  ele¬ 
vated  te-m|H-rature-  (e.y.  45o‘’F.)  at  sub- 
atmospheric  pre-ssure-s  (e.^f.  25  to  26 

inche-s  of  mercury  Ix-low  atmospheric 
pre-ssure)  to  cause-  esterification  to  take 
place,  maintaining  the-  mixture  at  this 
te-mjH-rature-  and  pressure-  for  a  perienl  of 
a  few  hours,  then  further  he-ating  the- 
mixture-  for  aneithe-r  ix-rioil  of  a  few  hours, 
raising  it  to  a  still  higher  temperature 
(‘’  /f-  55D°Fd'  thereafter  adjusting  the 
sub-atmospheric  pressure-  to  a  higher 
vacuum  (e.g.  21)  inche-s  of  mercury  lielow 
atmospheric  pre-ssure)  while-  maintaining 
the  higher  temjH-rature  anel  elistilling  off 
fre-e-  fatty  acids. 

Preferably  after  the  free  fatty  acids 
have  Ix-e-n  elistille-el  off  anel  any  elesireil 

British  patents  and  trade  marks  have 
been  selected  from  the  “  Official  Journal 
of  Patents  ”  and  the  “  Official  Trade 
Marks  Journal  ”  and  are  published  by 
permission  of  the  Controller  of  H.M.S.O. 


refining  anel  bleaching  has  Ix-en  effecteel, 
the  neutral  ester  is  subjecteel  to  hyelro- 
genation  in  oreler  substantially  to  satur¬ 
ate  the  unsaturated  higher  fattv  aciels, 
such  as  oleic  acids,  present  in  the  start¬ 
ing  materials. 

711.568.  E.  F.  Drew  and  Co..  Inc. 

Insulating  Boxes 

.An  insulating  Ixix  is  descrilx-d  which 
is'  particularly  for  keeping  ice  cream  cexil 
anel  is  ceimposeel  of  an  inner  ceintainer 
hanging  unfixed  freim  its  upjx-r  enel  in¬ 
side  an  eiuter  container  at  a  distance  from 
the  walls  of  the  outer  container  with  its 
lower  end  unsupported  vertically  anel  re¬ 
ceiving  the  ice  cream  threiugh  its  upper 
enel.  There  are  only  two  containers  the 
outer  one  of  which  is  a  single  walled  con¬ 
tainer  anil  forms  the  outside  wall  of  the 
Ixix  anel  the  inner  eine  forming  the  inside 
wall  of  the  Ixix,  the  intermediate  space 
lietween  the  containers  containing  only 
air. 

This  packing  makes  it  possifile  to  keep 
the  ice  cream  cool  and  fit  to  fie  served  for 
one  to  twii  hours  from  the  moment  of 
purchase,  according  to  the  external  tem- 
fx-rature. 

713.640.  .Alois  Vonarhiirg. 

Pre-cookers  for  Peas  or  Beans 

This  invention  relates  to  apparatus  for 
blanching  or  pre-cooking  peas  and  lieans, 
hereinafter  for  convenience  termeil  peas, 
and  consists  of  a  tufie  or  chamlier,  ojien 
at  its  top  and  perforated  at  its  lower  part 
where  it  comes  within  an  outer  closed 
chamlx-r  adapted  to  contain  heated 
water,  the  tulx*  or  chamber  e.xteniling  to 
a  height  alxive  the  top  of  the  closed 
chamlx-r  anti  having  water  therein,  the 
peas  lieing  fed  therein  at  the  top,  a  pea 
anil  water  extraction  pipe  extending 
tltiwn  into  the  perforateil  part  of  the  tulie 
or  chamlx-r  and  delivering  from  the  latter 
where  required. 

Extraction  is  effected  by  an  ejector 
iqierating  with  high  pressure  water. 

The  peas  are  supplied  to  the  tulx-  or 
chamlx-r  down  a  series  of  spaced  steps, 
the  [x-as  Ixiuncing  from  step  to  step 
while  non-rolling  material  passes  bt-tween 
the  steps  and  is  discharged  separately. 

.A  valve  controls  the  discharge  of 
material  separated  from  the  blanched  or 
pre-ciKiked  peas  delivered  from  the  tulie 
or  chamlier,  also  the  level  at  which  liquid 
overflows  from  the  tulx-  or  chamlx-r. 

713. 210.  Thomas  Marsden  Jones. 


ABSTRACTS  OF  FOREIGN  PATENTS 

Frozen  Confections 

.A  machine  is  descrilx-il  for  bagging 
filleil  ice  cream  cones. 

F.S.  2.670.887.  Drumstick  Inc.  and 
Landgraher.  F.  .A. 

Irradiation  of  Powdered  Foods 

Different  methods  for  the  irradiation  of 
powdered  fixxlstuffs  are  outlined.  Ac- 
conling  to  one.  the  powder  is  forced 
through  a  nozzle  into  a  chamlx-r  and  is 
irradiateil  as  it  descends  in  a  highly  dis- 
fx-rsed  form.  The  inside  of  the  chamlx-r 
is  lined  with  aluminium  and  acts  as  a 
reflector. 

German  81)1,178.  .A.  Lembke. 
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Trade  IVIarks 

FRUCO. — 721,591.  Mixing  machines, 
sifting  machines  and  mincing  machines, 
all  for  domestic  use.  Willy  Fritsch,  Paul 
Fritsch,  Otto  Fritsch,  and  Erich  Fritsch, 
trading  as  Fritsch  aad  Company, 
Schwarzhachstrasst*  28,  Mettmann,  (Ger¬ 
many;  Manufacturers  and  Merchants. 
MEDDOKONE. — 727,202.  Biscuits  (other 
than  biscuits  for  animals),  non-nietlicated 
confection!  r\  ,  ice  cream,  and  ice  cream 
ix>\vder.  Meddocream,  Limited,  Hrom- 
ford  Lane,  Ward  End,  Birmingham,  8; 
Manufacturers  aiul  Merchants. 

VINADO. — 727,744.  Spanish  wines. 
H.  H.  Finch,  Limited,  120a,  Kensington 
Park  Road,  I>ondt)n,  W.ii;  Merchants. 
MELLOW  MORN. — 728,325.  Butter. 
Lipton,  Limited,  179/189,  City  Road, 
Ixmdon,  E.C.i;  Merchants. 
CINDERELLA. — 728.401.  Biscuits  (other 
than  biscuits  for  animals).  Meredith  and 
Drew,  Limited,  339-377,  The  Highway, 
Ixmdon,  E.i;  Itiscuit  Manufacturers. 
BROOKES  SNAP. — 728,428.  Snap  bis¬ 
cuits  (other  than  biscuits  for  animals)  for 
sale  in  the  counties  of  Northumberland, 
Durham,  Cuml)erland,  Westmorland, 
Lancaster,  York,  Denbigh,  Chester, 
Derby,  Nottingham,  Lincoln,  Stafford. 
Salop,  Warwick,  Worcester,  Gloucester, 
and  Somerset  and  in  the  City  and  County 
of  London.  W.  J.  Brookes  and  Sons, 
Limited,  Skerton  Roa<l,  Old  Tratford, 
Manchester,  18;  Bakers  and  confectioners. 
ALDRO. — 728,443.  Edible  oils  and 
edible  fats,  but  not  including  margarine. 
The  British  Margarine  Company,  Limited, 
Cardonald  House,  i,  2,  and  3,  Cornwall 
Road,  Ixmdon,  S.E.i;  Manufacturers. 
LEVITY. — 728,445.  Edible  oils  and 
edible  fats,  but  not  including  margarine. 
The  British  Margarine  Company,  Limited, 
Cardonald  House,  i,  2,  and  3,  Cornwall 
Road,  London,  S.E.i;  Manufacturers. 
CHOKRAX. — 728,559.  Chocolate  bis¬ 
cuits.  Meredith  and  Drew,  Limited,  339- 
377,  The  Highway,  London,  E.i;  Biscuit 
Manufacturers. 

JACK  AND  JILL. — 728,560.  Biscuits 
(other  than  biscuits  tor  animals).  Mere¬ 
dith  and  Drew,  Limited,  339-377,  The 
Highway,  London,  E.i;  Biscuit  Manufac¬ 
turers. 

AQDATEMP.  — 728.610.  Water  m«-tpring 
apparatus  for  use  in  bakeries.  Spooner 
Food  Machinery  Engineering  Company, 
Limited,  Ilkley  Hall.  Wells  Road,  Ilkley, 
Yorkshire;  Engineers. 

CAFESOL.— 728,675.  Preparations  con¬ 
taining  coffee  in  tablet  or  powder  form 
for  use  in  making  a  Ix'verage.  Medana 
Pharmaceuticals,  Limited,  10,  Grant 
Street,  Bra<lford,  Yorkshire;  Manufac¬ 
turers  an<l  Merchants. 

CAN-AOE. — 728,842.  .Meat,  fish,  poul¬ 
try,  and  game;  meat  extracts;  preserved 
and  c(K)ke<l  fruits  and  vegetables;  an<l 
fruit  pulp,  jam,  marmalade,  and  mince¬ 
meat;  all  Ix-ing  canned  gixKls.  Canners 
Agencies,  Limited,  Plantation  House, 
Fenchurch  Street,  l^mdon,  E.C.3;  Mer¬ 
chants. 

TANOO. — 728,897.  Biscuits  (other  than 
biscuits  for  animats).  Excelsior  Biscuit 
Company,  Limited,  11,  Old  Jewry,  I-on- 
don,  E.r.2;  Manufacturers  ami  .Mer¬ 
chants. 

CLAN. — 729,048.  Tea,  ground  coffe<-, 
coffee  iM-ans,  and  mixtures  of  coffee-  and 
chicory.  R.  Drysdale  and  Company, 
Limited,  31,  .\lbany  Street,  Edinburgli, 
.Merchants. 

CRUNCHINO. — 729,«it)7.  t'onfe-ctionery 
(non-medicated).  Wilts  Quality  Products 
(London),  Limited,  Ailelaide  House, 
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London  Bridge,  London,  E.('.4;  Manufac¬ 
turers  and  ^lerchants. 

OOLDANA.  — 729,071.  F2dible  oils  and 
edible  fats.  Lloyd  Rakusen  and  Sons, 
Limited,  20,  Meanwo<Kl  Road,  Leeds.  7, 
t'ounty  of  York;  Manufacturers  and  Mer¬ 
chants. 

FREDDIE. — 729,075.  Bread  rolls  con¬ 
taining  cooked  ftxids.  J.  Lyons  and 
Company,  Limited,  Cadby  Hall,  London, 
W.14;  .Merchants  and  Manufacturers. 
ORBIT  SEVENTY. — 729.087.  Cattle  cake 
making  machinery.  Richard  Sizer, 
Limited,  Cornwall  Street,  Wilmington. 
Hull;  Engineers. 

SWEET  AMBER.  —  729.123.  Butter. 
Adams  (Wholesale)  Dairies,  Limited, 
Buxton  Road,  Leek,  Staffordshire;  Butter 
Importers,  Blenders,  and  I’ackers. 
THRIFTY  MAID.— 729,124.  Butter. 

Adams  (Wholesale),  Dairies,  Limited, 
Buxton  Road,  Leek,  Staffordshire;  Butter 
Imi)orters,  Blenders.  an<l  Packers. 
DENBOER. — 729,188.  Ovens;  and  prov¬ 
ing  chambers  for  bakeries.  Bakoven- 
bouw  Voorheen  H.P.  Den  Boer  Naam- 
loze  Vennootschap  (a  Company  incorpor¬ 
ated  in  accordance  with  the  laws  of  the 
Netherlands),  Merwedestraat  48,  Dor¬ 
drecht,  Hollaml;  Manufacturers  and  Mer¬ 
chants. 


\eH  Companies 

Henry  A.  Lane  and  Company  (Liver¬ 
pool),  Limited.  (534995-)  37/45-  Tooley 
Street,  Ixjndon,  S.E.i.  To  carry  on 
business  of  buying,  selling,  prtKessing, 
smoking,  curing,  and  prest-rving  bacon  of 
all  kinds,  meat  and  meat  products,  etc. 
Nom.  cap. :  £100  in  £i  shares.  Dirs. : 
(i.  L.  Jones,  7,  Sefton  Clost-,  Petts  Wood, 
Kent;  C.  B.  I-awrenson,  address  not 
stated,  ami  J.  E.  Buttler,  5,  Ablwt 
Road,  Guildford. 

Metropolitan  Food  Distributors,  Limited. 

(535008.)  Nom.  cap.;  £10,000  in  £i 
shares.  To  carry  on  business  of  im¬ 
porters,  buyers,  sellers,  ami  merchants 
of  meat,  etc.  Dirs.:  not  named.  Subs.: 
C.  Hoile  (solr.)  and  F.  J.  G.  Walker 
(elk.),  Essex  Hous«-,  ICssex  Str«-et,  Lon¬ 
don,  W.C.2. 

Yandell  and  Son  (Bristol),  Limited. 
(535027-)  To  carr>'  on  business  oi  manu¬ 
facturers  of  and  tlealers  in  scales,  weigh¬ 
ing  machines,  etc.  Nom.  cap. :  ;^5,ooo 
in  £i  shares.  Dirs.:  E.  R.  Yandell,  84, 
Park  Grove,  Heidt-aze,  Bristol,  and 

1.  .A.  T.  AsjH-y,  38,  C«)-o|xrative  Road, 
Grt-enbank,  Bristol  5. 

Palsgaard  (Great  Britain),  Limited. 

(535146.)  212  4.  Tower  Bridge  Road, 

1-ondon,  S.E.I.  To  acquire  letters  patent 
and  brevets  d'tnventton,  and  to  manu¬ 
facture  any  form  of  edible  or  liquid  foo<l, 
or  any  com|K)unds  us«-«l  in  and  for  the 
manufacture  of  fiKKlstuffs,  etc.  Nom. 
cap.;  £\oo  in  £\  shares.  Dirs.:  to  lie 
ap[Miinted  by  subs.  Subs.:  11.  .\.  Jans<-n 
(coy.  dir.)  ami  J.  de  \’os  (coy.  s«*cy.), 
183,  Heath  Road,  Twickenham,  Middle¬ 
sex. 

Dynacoolers,  Limited.  (53526^).)  46, 

BrcKik  Stre«-t,  I-ondon,  W.i.  To  carry- 
on  busim-ss  of  manufactun-rs  of  and 
dealers  in  refrigerators,  and  to  o|x-rate, 
s(-ll,  design,  and  manufacture  a  machine 
for  dis|M-nsing  c(m>1  drinks  through  a  re¬ 
frigerator  system,  etc.  Nom.  cap.:  £\itt^ 
in  IS.  shares.  Dirs.:  W.  H.  S.  Churchill 
and  C.  S.  Schofiehl.  Subs.;  Jean  Her- 
Ix-rt  (coy.  dir.)  and  Claire  Ahxire  (secy.), 
128,  Alban\  Street,  1-ondon,  N.W. 

Jeykay  Agencies  (Liverpool),  Limited. 

(535327.)  46,  l-'enwick  Stn-<-t,  Liverpfxd, 

2.  To  carry  on  business  of  g«-neral  and 
manufacturers'  agents,  dealers  in  canned 


foixls,  etc.  Nom.  cap.;  ;t,.cxj  in  £\  shares 
Dir. :  Mrs.  L.  W.  Jones,  263,  Wooji 
church  Road,  Oxton,  Birkenhead 

W  i  d  g  e  r  y  Developments,  Limited 
(535570)  Bank  House,  1/3,  Churton 
Street,  London,  S.W.i.  To  carry-  on 
business  of  im{X)rters  and  exjx)rters  of 
agents  for  and  dealers  in  jxiultry,  eggs' 
butter,  chet-se,  meat,  and  vegetables,  etc. 
Nom.  cap.:  ;^i,txx)  in  £i  shares.  Dirs.; 
W.  M.  Widgery,  West  View,  Rimpton, 
Yeovil,  and  J.  M.  King,  43,  Ian  Road! 
Bearsden,  Glasgow. 

L.  E.  Brown  and  Son  (Swiss  Cottage), 
Limited.  (535<M5)  >4-  Northways 

Parade,  London,  N.W. 3.  To  manufac¬ 
ture,  import,  ex|X)rt,  refine,  bake,  grow, 
ami  deal,  in  fo<xl,  provisions,  groceries, 
meat  extracts,  etc.  Nom.  cap. ;  ;£3,ooo 
in  £\  shares.  Dirs.;  to  be  apixiinted  by 
subs.  Subs. :  L.  E.  Brown  and  Leonora 
E.  Brown,  loa.  Old  St.  .Andrews  .Man¬ 
sions,  I-omlon,  N.W.<>. 

Walter  S.  Elias,  Limited.  (535737.) 
Hc-athlands,  Peniel  Green,  Llansamlet, 
Swansea.  To  carry  on  business  of  manu¬ 
facturers  of  and  dealers  in  confectionery, 
chfxrolates,  and  cooked  and  prepared 
foixls  of  all  kinds,  etc.  Nom.  cap.: 
;^i.«xx)  in  £i  shares.  Dirs.:  W.  S.  Elias 
and  Mrs.  E.  M.  Elias,  Heathlands,  Penid 
(ireen,  Llansamlet,  Swansea. 

Tempo  Aluminium,  Limited.  (535784.) 
To  carry  on  business  of  manutacturen 
of  ami  dealers  in  pressure  cookers,  etc. 
Nom.  cap.:  £\oo  in  £i  shares.  Dirs.: 
to  be  appointed  by  subs.  Subs.: 
E.  W.  J.  Woixl,  73,  F2ton  Road,  Ilford 
(elk.),  and  .-A.  S.  R.  .Armitage,  16,  Old 
Broad  Street,  London,  E.C.2  (solr.). 

Taylors  (Successors),  Limited. 

(536037.)  23,  Russell  Street,  Reading. 

To  acquire  all  the  assets  and  liabilities  of 
Taylors  (Reading),  Limited  (incorjxirated 
in  1942),  and  to  carry  on  business  of 
manufacturers  of  and  dealers  in  confec¬ 
tionery,  jams,  preserved  fruits,  pickles, 
sauces,  ccxikeil  ami  prepan-d  foods, 
bakers,  grocers,  |X)ultry  keepers, 
breeders,  etc.  Nom.  cap. :  £z^.ooo  in 
£i  shares  (i5,(kx)  cum.  pref.).  Dir.:  J. 
Taylor,  Maple  t'«>ttage,  I'pjx-r  Warren 
Avenue,  Caversham,  Remling  (jiermt. 
mang.  dir.). 

Henry  Mxrkland  (Blackpool),  Limited. 

(536042.)  23a,  Clifton  Street,  Blackpool. 

To  carry  on  business  of  manufacturers 
of  sausages  ami  other  meat  pnxlucts, 
butch<-rs,  etc.  Nom.  cap.;  £1000  in 
shares.  Dirs.:  11.  Markland,  46,  Lord 
Str«-et,  Blackjxxd;  1-.  W.  Cixipe,  ii,  St. 
Clements  .Avenue,  Black|KKil. 

Stanley  Turnbull,  Limited.  (536063.) 
Nares  (iladley  Farm,  la-ighton  lluzzard. 
To  carrv  on  business  of  egg  pnxluceis 
ami  flackers,  etc.  Nom.  cap.:  /zo.cxx)  in 
£i  shares  (i.<hxi  cum.  pref.).  Permt. 
<lirs. ;  S.  rurnbull  (ch.),  and  Mrs.  A.  B. 
Turnbull,  Nares  Ciladh-y  harm,  1-eigh- 
ton  Buzzard. 

Taylor  Brothers  (Farnham),  Limited. 
(536o<>4-)  Heath  End,  Farnham,  Surrey. 
To  take  over  business  of  wholesjile  con- 
fectiom-rs  carrie«l  on  as  "  Taylor 
Bn)th«-rs  ”  at  1-arnham.  Nom.  cap.: 
£io,(hm>  in  £i  shares.  P«-rint.  <iirs. : 
P.  W.  Taylor  and  F'.  B.  Taylor,  Heath 
End,  I^irnham,  Sum  y. 

Edible  Oil  and  Fat  Refiners,  Limited. 

(53tx>8ti.)  <>-17,  Harriett  Stn-et,  Walk- 

den.  nr.  Manchest«'>-.  Nom.  cap. :  £100 
in  £i  sluires.  Permt.  dirs.:  1-'.  Ryiling* 
and  D.  Rydings,  .-Nsh  Bank,  t><>,  Worsl^ 
R«>ad  Worsley. 


From  Jordan  and  Sons,  Limited,  Com¬ 
pany  Registration  Agents,  116,  Chancery 
lutne,  London,  W.C.z. 
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EMULSIFIERS 

from  natural 
sources 


BRAND 


Advita’s  Emulsifiers  for  the  Food  Industry  are 
prepared  from  natural  fats.  Esters  of  naturally 
occurring  Glycerine  and  Fatty  Acids  are  “tailor  made” 
for  individual  requirements,  including  : — 


'•  -  wreMK-';-'-  • ' 

Is*  t  ^ 


GLYCERYL  MONOSTEARATE 


GLYCERYL  MONO  OLEATE 


POLYGLYCEROL  ESTERS 


n  -  ■'  > 

j;  w - 


Strict  control  of  processing  ensures  a  product 
which  is  unsurpassed  for  purity,  and  protective 
wrapping  ensures  that  goods  are  received  by  the 
customer  in  a  fresh  and  wholesome  condition. 


The  Advita  Technical  Department  is  always  at 
your  service,  to  advise  you  on  any  emulsification 
problem. 


ADMUL 


Orders  and  enquiries  to 


ADVITA  LIMITED  2  KINGSCOTE  ST,  LONDON  •  f.C4.T«l :  CENtral  747 


••A  W*»  1 
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During  its  first  twelve  months  of  operation 

THE  FREDK  BOEHM  EXPERIMENTAL  KITCHEN 

has  evolved  many  successful  new  recipes  to 
meet  individual  requirements  and  has  solved 
many  manufacturers’  problems  r 


j I  PROTEX  YEATEX  MSG 

I  <4  HydroUsed  Auto/ysed  Mono-sodium 

nJm  protein  yeast  extract  glutamate  99%  pure 


FREDK  BOEHM  LIMITED 
1^  Bentinck  Street,  London,  Wi.  Welheckjgjj 
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i 


ask  Lacy-Hulbert' 


As  specialists  in  the  design,  manufacture 
and  performance  of  air  compressors  and 
vacuum  pumps,  Lacy-Hulbert  can  help 
with  your  problems  of  application  and 
installation — and  supply  individual  access¬ 
ories  or  a  complete  plant. 


about  the 


VACOUM  PUMP 


-  TheCXB  is  a  two-stage,  air- 
;  cooled,  dry  vacuum  pump 
'  capable  of  maintaining  for 
long  periods  a  vacuum  of 

j 

i  better  than  29!'  Hg.  Leaflet 

CXB3. 


vacuum  testing 

de-aeration  prior 
to  impregnation 

distillation 
of  fluids 

pre-storage  drying 

evaporation  of  water 
or  other  solvents 


r 


(AO  Y-iJ  U  Lii^irx  09, 

aORtAS  WORKS  BfDDINCION  CROYDON 
■’NfUMAriC  CNCINEfRS—  ESIABIISHED  1901 


METAL 

y 

GAUGE 

•y 

MESH- 


Made  to  an  almost  limitless  range  of  speci¬ 
fications  ‘Harco’  Woven  Wire  provides  a 
satisfactory  solution  to  all  screening  and 
filtering  problems. 

Harco*  Woven  W  ire 

ensures  accurate  control  of  quality,  and  maxi¬ 
mum  output  over  prolonged  periods  of  service. 

If  desired, ‘Harco’ Wire  Cloth  can  be  supplied 
in  non-corroding  metals  and  alloys. 

Please  ask  for  Catalogue  No.  FD269. 


Horvey 


1 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 

Woolwich  Road,  London,  S.E.7.  (GREenwich  3232.  22  linos) 
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ENAMELLED  CHEMICAL  PLANT 

T.tC.CIa'rk4[! 
Wolverhampton 


IMPORTERS  &  DEALERS  IN 
DESICCATED  GLAC^  CHERRIES 

COCONUT  TARTARIC  ACID 

AGAR-AGAR  CITRIC  ACID 

GUM  ARABIC  FARINA 

GINGER  (Wet  &  Dry)  SAGO  FLOUR  (&  Dressed) 
COCOA  BUTTER  MAIZE  FLAKES 

ALBUMEN  SUGAR  CANDY 

LIQUID  GLUCOSE  CORNFLOUR,  Etc. 


ADELAIDE  HOUSE,  LONDON  BRIDGE,  LONDON,  E.C.4 

BRANCHES  AT 

MANCHESTER!  5  Manden  St.  TtL  BUckfriars  4>63  (a  Unes)  GLASCOWt  28  Cadogan  St.  Tti;  Central 649S  (a  Uom) 


\).v« 


Ducbe,  London 
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JOHN 
THOMPSON 
GROUP 


Of  the  18  Companies  which  form  the  John  Thompson  Group, 
eleven  are  engaged  in  the  design  and  construction  of  plant  for 
the  generation  of  steam;  the  other  seven  Companies  supply 
highly  specialised  plant,  equipment,  or  components  of  such 
plant  and  equipment  for  one  or  another  of  the  basic  industries. 
The  products  of  the  Group  include  ail  types  of  steam 
generating  units;  much  of  the  ancillary  plant  and  equipment 
for  such  installations;  storage  and  pressure  vessels  in  mild 
steel  and  alloy  steels;  pickling,  galvanising  and  acid  recovery 
plant;  steel  chimneys;  motor  and  industrial  pressings;  metal 
windows;  industrial  flooring;  mild  steel  gas  mains  and 
piping;  iron  castings;  instruments  for  measuring  liquids  and 
gases,  etc.  The  activities  of  this  Group  of  Companies  are  spread 
over  a  total  area  of  ground  exceeding  100  acres  which  is 
occupied  by  factories  and  offices  situated  in  Wolverhampton, 
Bilston,  Dudley,  Leeds  and  Glasgow,  and  the  Group  hat 
Companies  overseas  in  Australia,  South  Africa,  India,  Brazil 
and  in  New  York,  U.S.A. 


OSBORNE  MIXERS 

foi 

BETIER  ft  QUICKER 
MIXIH6 


After  years  of  experiment 
Osborne  Engineers  Ltd., 
have  perfected  a  mixer  that 
will  not  only  halve  the  pro¬ 
duction  time  and  costs,  but 
will  also  produce  a  smoother 


Apart  altogether  from  certaui  constructional  work  which  this 
Company,  John  Thompson  (Dudley)  Ltd.,  carries  out  for  other 
Group  Companies,  it  is  in  its  own  right  a  highly  specialised 
■anufacturing  unit.  Its  main  activities  centre  round  the  design 
and  construction  of  certain  types  of  process  plant,  i.e.  pickling, 
tairanising  and  acid  recorery  plant,  and  in  the  manufacture  of 
storage  and  pressure  vessels  in  such  materials  as  stainless  steel, 
uiekel,  monel,  inconel,  stainless  and  nickel-clad  steel,  and  In 
mild  steel,  rubber-lined  steel,  lead-lined  steel,  etc.  The  Com¬ 
pany  has  developed  special  techniques  for  homogeneously  lead 
lining  and  covering  of  mild  steel  which  ensures  perfect  unity  of 
high  purity  lead  with  the  parent  metal. 

The  Company  has  published  an  illustrated  catalogue  entitled 
“Chemical  and  Industrial  Engineering.”  Interested  firms  and 
engineers  are  invited  to  send  for  copies  of  this  catalogue. 


PjOHN^ 
[THOMPSON] 
^CROUP  i 


JOHN  THOMPSON  (DUDLEY)  LIMITED 
DUDLEY,  WORCESTERSHHtE 
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VIEW  OF  MIXING  HE 
ING  ANGLES  OF 


Our  plant  has  now  been  developed  to  c 
requirements  and  we  can  supply  mixers  i 
container  from  2  gals,  upwards.  Forward 
your  requirements  giving  size  of  container  : 
to  be  mixed  to: 


HARROW  HOUSE  •  HARROW  STREET 

TELEPHONE  3730S 


An  air  operated  clutch  drives  this  special  heavy  duty  mixing  and  blending  machine — to  give  finger-light  control 
of  the  required  4  minute  cycle  of  operations. 

Another  example  of  HARDAKER  tailor  made  machinery  for  the  Food  Industry. 

JOHN  T.  HARDAKER  (food Machinery)  LTD.,  Bowling  Ironworks,  BRADFORD 

Telephone:  Bradford  28757 


WILLIAM  BRYAN  LTD 

HUtest  Qua(U{f 

/  PEPPER  &  SPICES  \ 

1  MACE,  NUTMEGS,  GINGER,  CINNAMON,  ETC.  t 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to  : 


3  LOVAT  LANE 

EASTCHEAP,  LONDON,  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE,  LONDON 
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LOMA  ELECTRONIC  EQUIPMENT  LTD.,  SUpply  the  atlSWCr 

27-19  Union  Street,  London,  S.E.I 

T...phon.:  HOP  47*s  to  vouT  Metol  Contammation  problem 


PLANNED 

FIRE  PROTECTION 

by  SPECIALISTS 


K/00£B...^es,WPBB... 
\  H^kXcoH^ /06/ /  , 


'*'AXIow  1061 


The  WALTER  KIDDE  COMPANY  LTD 


BELVUE  ROAD 


NORTHOLT 


MIDDLESEX 
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Guarantee  the  complete  freedom  from  iron  contamin. 

ation  in  your  produas  by  installing  ‘  Rapid  *  Magnetic 
Equipment.  Whatever  the  process,  standard  types  ir 
available  which,  in  addition  to  purification,  protect  costly 
plant  from  damage,  and  remove  the  danger  of  claims,  etc 
*  Rapid  ’  Equipment  is  in  daily  use  by  many  leading  food 
manufacturers;  its  reliability  and  efficiency  is  the  outcome  of 
more  than  fifty  years’  experience  in  this  specialised  field.  Let 
us  advise  you  on  the  equipment  best  suited  to  your  particulai 
needs !  We  shall  be  pleased  to  furnish,  without  obligation^ 
technical  assistance  and  illustrated  literature  covering  ooi 
range  of  Electric  and  Non-Electric  Magnetic  Equipment. 


RAPID  MAGNETIC  MACHINES  LTD.,  LOMBARD  ST.,  BIRMINGHAM  12  Telephone:  Victoria  II37(P.B.X.)  Telegrams:  ••  Magnetism,  Birmingham" 


—  tdO? 

Thouscmds  of  firms  in  all  trades  cmd  industries 
entnist  us  with  their  requirements  in  packaging, 
sealing,  protecting  and  identifying  tapes.  There 
core  mcmy  who  have  bought  from  us  for  more  than 
forty  years.  Many,  too,  are  new — or  comparatively 
new — cmd  while  we  obviously  value  highly  the  happy 
associations  of  the  past,  we  extend  no  less  warmly 
the  hand  of  welcome  to  all  who  feel  they  may 
profit  from  our  long  experience  and  tradition  of 
typical  British  dealing,  and  from  the  help  we  are  able 
and  happy  to  give  ih  various  practical  ways. 


Sosheroft 


PmURS  Of  PRACTICAL  SERVICE  IR 


JOHN  GOSHERON  &  CO  LTD  GAYFORD  ROAD  LONDON  W12 

Telephones:  SHEpherds  Bush  3326-8  &  6271-4  (7  lines) 


r 


Ixxxii 


October^  1954 — Food  Manufacture 


Manufacturers  of  Crude  Degummed 


SOYA  BEAN  OIL 


For  prices  and  particulars  apply  to 


SOYA  FOODS  LTD.,  40  ST.  MARY  AXE,  LONDON,  E.C3< 


tone:  AVEnue  4971 


Does  the  job  better 
V  and  cheuperf  a 

THERE  IS  A 


SILVEKSON 

"ALL-MIX"  AGITATOR 
Modcli  from  S-200  falls. 


for  every  ^ 
WET  MIXING 
OPERATION 


\ SLVERSON 
IMMERSION 
^  WET  MIXER-MILL 
For  bKclMs  ]0-200  falh. 


Silverson  Machines  are  rapidly  replacing 
the  old.  uneconomical  types  of  Agita¬ 
tors,  Mixers.  Millers  and  Homogenisers. 

Let  us  demonstrate,  without  obligation, 
in  your  factory  how  every  wet  mixing 
problem  can  be  solved  with  one  of  the 
Silverson  range  of  machines. 


SILVERSON  COMBINED 
MIXER-HOMOGENISER 
For  batches  S-ISO  falls. 


Writf  tmr  ^ 
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PERHAPS  THE  BEST  KNOWN  OF  ALL  PURDY  MODELS 


“  UNIVERSAL” 

The  “Universal”  Labeller  has  an  extremely  wide  application,  for 
it  can  be  fitted  to  deal  with  either  a  single  job  or  a  complete  range. 

Round,  oval,  square,  polygonal  and  other  shaped  objects  can  be 
handled  and  several  labels,  including  those  on  bottles  such  as  body, 
shoulder  and  all  round  neck,  placed  simultaneously.  Labels  can  be 
gummed  at  the  centre  and  in  addition  placed  all  round.  The 
machine  can  also  be  fitted  to  place  a  top  or  sealing  strip  over  bottles 
and  other  containers.  Hand  fed,  it  is  completely  automatic  in  opera¬ 
tion.  Output  of  course  varies  according  to  the  work  handled — 
estimates  being  given  when  samples  of  such  are  submitted  to  us. 

THE  EXPERIENCE  OF  HALF  A  CENTURY  IS  AT  YOUR  SERVICE 

Brewers  and  Allied  Traders  Exhibition,  Olympia.  Stand  3,  Row  J,  Empire  Hall.  Oct.  4-8  1954. 

'Phone  dr  'Grams  :  PURDY  MACHINERY  CO.  LTD.  KOYa!  8401 

4  1 . 4  2  PRESCOT  STREET,  LONDON,  E.l 


The  most  informative  up-to-date,  yet  thoroughly  practical,  book  on  the  production  of  sausages  and  small 

goods  that  has  ei'er  been  published  W 

SAUSAGE  AND  SMALL  GOODS  PRODUCTION  | 

by  Frank  Geirard,  M.lnsI.R..  M.R.San.L  Q 

208  pages^  8^  ins.  X  5.^  ins.  Third  edition,  reprinled  twice.  Price  15/-  plus  postage. 

4d.  U.K.  lOd.  Abroad.  Q 

CONTENTS  a 

Equipment:  Electrical  Running  Costs,  Fuses.  Mincer  Operation  and  Main-  v 

tenance.  Mincers,  Knives  and  Plates,  Filling,  Fillers,  Bowl  Choppers,  Combina-  J| 

tion  Machines.  Small  Trade  Equipment:  Accommodation,  Ventilation,  Plant, 

Planning.  Small  Factory  Layout:  Coppers,  The  Smoke  House,  Factory  Layout, 

Factory  Hygiene.  Sodium  Hypochlorite.  Sausage  Ingredients.  Binders. 

Seasonings.  Sausage  Containers.  Storage  and  Preservation.  Meat  Curing. 

Costing.  Sausage  Recipes.  Continental  and  American  Types.  Factory  Recipes. 

Cooked  .Meats.  Meat  for  Canning.  Utilisation  of  Waste.  Legal  Enactments  speci¬ 
fically  affecting  Sausage  Manufacturers. 

Obtainable  from  your  bookseller. 

LEO\ARD  HILL  LIMITED,  9  EDE\  STREET,  LONDON,  N.W.l  « 
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Specialists 

in  the  manufacture  of 

POWER  MINCERS 
BOWL  CUTTERS 
SAUSAGE  FILLERS 
MIXERS 

MEAT  CUTTING  BANDSAWS 
MEAT  COOKING  PLANT 
STAINLESS  STEEL  TROUGHS 


ONLY  CLEAN  AIR  CAN  REACH 
YOUR  PRODUCT  FROM  THIS  PUMP! 

‘  NASH  HYTOR  ’  CLEAN  AIR  COMPRESSOR 


Ragd.  Trad*  Mark 


IT’S  THE  SCRUBBING  ACTION  OF  THE  LIQUID  SEAL 
AND  ENTIRE  ABSENCE  OF  INTERNAL  LUBRICATION 


ONE  MOVING  PART 
NO  METALLIC  CONTACT 


British  Made 

By  NASH  ENGINEERING  CO.  (Great  Britain)  LTD. 

Further  details  with  pleasure  from  Sole  Agents  and  Service  Engineers  for  BRITISH  ISLES 

NORMAN  ENGINEERING  COMPANY 


HEAD  OFFICE:  Hyt*r  Works,  Oommorca  Way,  Parlay  Way,  Croydaa 
NORTHERN  OFFICE:  >73  Royal  Eichanfo,  Manehatlar,  > 


Talafhaaa:  Croydaa  »7C-C 
Talaphaao:  llaektriara  1033 


VETTER 

SAUSAGE  MAKING 


TTn!T:T 


TABLES 

etc. 


This  illustration  shows  a  battery  of  WETTER  Sausage  Fillers, 
installed  in  one  of  London’s  largest  Sausage  Factories. 


I.  C.  WETTER  &  CO.  LTD. 


MIDDLE  STREET,  WEST  SMITHFIELD,  LONDON,  E.C.I 
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fVe  recommend 

DAIRYMAN  BRAND 

★  FULL  CREAM  MILK  POWDER 

★  SKIMMED  MILK  POWDER 
(Roller  and  Spray  Process) 

★  BUTTERMILK  POWDER  WHEY  POWDER 

★  Also  CONDENSED  MILK 
(Full  Cream  and  Skimmed) 

.  .  .  milk  products  in  their  finest  form. 


L.  OARVIN  &  I'O.  LIMITED 

Isleworth  *  Middlesex 


Telephone:  HOUNSLOW 3483.415  Telegrams:  VIRILE.  ISLEWORTH 


GRINDING  MILLS 


INSTRUMENTS 


Refraetometer 


examining  sugar  solutions, 
butter,  oils,  fats,  etc. 


This  instrument  is  rapid  in 
action,  the  refractive  ind:x  or 
sugar  concentration  being  seen 
at  once  on  an  ocular  scale. 


Full  particulars  from  the  makers: 

Bellingham  &  Stanley  Lid* 

DEPT.  FM,  71  HORNSEY  RISE,  LONDON.  N.I9 
PHONE:  ARCHWAY  2270 


Mills  for  the  reduction  of  all  types  of  materials 
in  food  manufacture.  A  whole  range  of 
crushing,  grinding  and  pulverising  mills  is 
available  and  your  particular  requirements 
are  very  likely  to  come  within  the  scope  of 
one  or  other  of  these  machines. 


Complete  equipment  for  the  manufacture  of 
starch  from  manioc,  rice,  wheat,  potatoes,  etc. 

W.  s.  BARRON  &  SON,  LIMITED 

GLOUCESTER 


Operation 


The  Allte  Loose  Powder 
Filling  Machine 


ALITE  MACHINES  LTD 

Manufacturers  of  Filling,  Sifting  anJ  Mixing  Machines 

PIXMORE  AVENUE  •  LETCHWORTH 
HERTS 

Telephone :  Letchworth  9  b  $  -6 
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T o  save  time  and  labour,  use . . . 

am;<£r  LABELLING  MACHINE 

FOR  SIMULTANEOUSLY  AFFIXING  TWO  OR  THREE  LABELS 

and 


cuvrroN 


I  I  W I  I  QUICKA  HYDRO 
JAR  WASHING  &  DRYING  MACHINE 

OUR  ADVICE  AND  ESTIMATES  WILLINGLY  GIVEN 


Sole  Agents  for  the  Confectionery  Trade: 


FRANK  KEMP  LTD. 

123.«  FINSBURY  PAVEMENT  HOUSE,  120  MOORGATE,  LONDON,  E.C.2 


Oranges  &  Lemons  (and  Grapes  tool) 


In  the  days  of  St.  Clement,  CITRIC  ACID,  ACID  SODIUM  CITRATE  (AERACIT), from 
the  acid  of  the  lemon,  orange,  lime  and  grapefruit  now  produced  by  biological  methods. 
and  TARTARIC  ACID,  CREAM  OF  TARTAR.  SODIUM  POTASSIUM  TARTRATE 
(ROCHELLE  SALTS),  from  the  acid  of  the  grape,  were  not  known  in  their  pure  state. 


Manufacturers  of  high  grade  food  products  now  find  many  applications  for  these 
materials  in  all  branches  of  the  industry.  ^  ^ 

Invaluable  for  jams,  soft  drinks,  jellies,  sweets,  bottled  j  ^ 

and  tinned  products.  Cream  of  Tartar  and  Aeracit  are  ^-2^ 

particularly  recommended  to  the  baking  trade  as  high 

grade  aerating  agents  with  absence  of  end  taste.  , 

All  are  produced  in  the  U.K.  to  the  highest  standard  of  purity  by  — 


KEMBALL,  BISHOP  &  CO.»  LTD. 

CROWN  CHEMICAL  WORKS 


THREE  MILL  LANE 

rtliB*>«M'  MVAMCI  1234  (7  IHm) 


•  BROMLEY'RY.ROW  •  LONDON  •  E.3. 

TiltrMit:  KlMam,  iochurch,  lonoon. 
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even  improves 
flavour 
when  butter 


IS  used 


^BUSH^ 


Manufactured  by  M.  J.  da  Goajt,  2aandatn,  Holland. 

•  Separates  18  cwt.  per  hour. 

•  Regulated  Feeding. 

•  Does  not  require  supervision. 

•  Dimensions  14' 6' x  4' 6' width  3' 6'. 

•  Runs  continually  for  24  hours  a  day. 

•  Can  be  easily  and  quickly  cleaned. 

•  Obuinable  in  two  sizes. 

•  Reasonable  delivery  date. 

•  Purity  :  highest  possible. 


AU  ENQUIRIES  TO  SOLE  AGENTS  FOR  THE  UNITED  KINGDOM 

F.  BOS  LTD. 

Gedney,  Spalding,  Lines. 

Tel.:  LONG  SUTTON,  UNCS.  2232. 


You  will  not  buy 
Essences  .  .  . 


unless  you  know  that 
they  are  GOOD 


May  we  prove  to  you  the 
goodness  of  our 

STRAWBERRY  G.F. 
COFFEE  EXTRA 
or  our 

MAPLE  FLAVOUR 

7 

Incidentally  our  Caramel  Flavour  it  very  good 


Samples  gladly  sent  on  request. 


CONFECTIONERS’  VEGETABLE  COLOURS 
&  FRUIT  ESSENCES  CO.  LTD. 

HESSINA  WORKS,  43a  WHITE  POH  LANE,  LONDON,  E.9 

Etublithwl  1886.  Telephone:  AMH.  2274 


GRINDING 

DISINTEGRATING 

BLENDING 

EMULSIFYING 

HOMOGENIZING 

AND  DISPERSING 


IN  ONE 
OPERATION ! 


with 

FRYMA  Swiss  Manufacture  HIGH 
SPEED  “ECONOMICA” 
MILLS 


Data  is  available  on  the  majority  of 
materials  used  in  the  food  manufac¬ 
turing  industry  from  the  sole  agents 
and  representatives  for  the  U.K.  and 
British  Commonwealth 


BOWSER,  MONKS  &  WHITEHOUSE  LTD. 


ENTERPRISE  WORKS,  SPRING  GARDENS 

DONCASTER 

Phon.:  DONCASTER  6SIM 
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The 


ermncel  mt%n  wHi 


listen  to  {four  problem 


Send  for  the  Permacel  man.  By  letter  or 
phone.  He  can  help  your  packaging  de¬ 
partment  to  tape-seal  cartons,  parcels, 
and  packagea  faster  than  it  takes  to  tell. 
Ask  him  about  Permacel  Cellulose  Self- 
Sealing  Tape.  Ask  him  about  Permacel 
Cloth  Self-Sealing  Tape 
— and  about  the  special 
Permacel  “Double 
Bonded”  process  which 
prevents  the  tape  from 
off-setting  on  the  pack. 
Ask  him,  too,  about  width 
and  colours.  And  about 
the  new  Permacel  Tape 


Dispenser  which  increases  speed,  reduces 
labour,  cuts  costs — because  it  dispenses 
any  pre-determined  length  from  1  in.  to 
20  in.  and  can  be  changed  in  a  second. 
And  there  is  the  Flicx  sealer — which 
measures,  fixes,  and  cuts  economical 
short  tabs  to  any  package  in  one  operation. 

After  all,  pretty  knowledgeable  i 
people,  such  as  Glaxo,  are  regular  ^ 
users  of  Permacel  packaging  aids. 

(GT  MITAIN)  kTO.  [J  SkOUGH.  GUCRS 

Makers  of  Permacel  Tape  and  aids  to  better  and 
faster  packaging.  ‘  Permacel'  and  'Flk.x'  are 
registered  trade  marks. 


Ask  him  to 
0et  {four 


coU.  He^ll  help  {fou 
pocka0in0  toped 


I 

I 


1 _ 

«iti 


KEK  MILLS 


Available  in  3  sizes 

FOR  GRINDING,  BLENDING  AND  EMULSIFYING 


Lrt  us  test  samples  of  vour  materials 

KEK  ltd.,  PALMERSTON  STREET.  ANCOATS,  MANCHESTER.  12.  Tel:  .4rdwirk,- Manrhester  2122.  Gram<i: 

“Kekitrind,  Manchester” 


Note  the  compact  aucmbly 
with  feed  hopper  standing 
conveniently  at  floor  level. 


MOWHteKekMUl 


The  latest  Kek  Mill  responils  to  repeated  reqtjests  for 
a  mill  that  would  economically  grind  sugar  and 
food  ingredients  to  finer  mesh  dimensions  than 
have  hitherto  been  customary.  This  finer  grinding 
has  been  achieved  without  sacrificing  to  the  slight¬ 
est  extent  the  speed  of  working  and  freedom 
from  clogging  for  which  Kek  Mills  are  renowned. 


Suction  Feed  Effects  Economy  ^ 


This  fine  grinding  mill  is  of  course  equipped  with 
the  Kek  suction  feed — so  especially  suitable  for 
sugar  and  other  free-flowing  materials — which  dis¬ 
penses  with  the  motor,  starter  and  structural  work 
required  hy  a  shaker  feeder. 

Full  partirulars  of  the  Kek  Mill,  trith  details  of  its 
icing  sugar  and  pulverized  sugar  producing  speeds  icill 
k  sent  on  request. 
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speaks  for  itself..  To  keep  heat  in 

or 

to  keep  the  “cool” 


T1i»re  is  only  one  “TAPER-LOCK” 
Complete  simplicity 
makes  “Taper-Lock” 

_  the  quickest  and  surest 

FENNER  pulleys 

^  patented  half  holes 

•  ,  •  whichmakethispossible 

inCOrDOratinff  send  today  for  leanet 
i A  A  ^  300/4  with  details  of 

.  •  mt  m  m  ^  mm  Stock  drives  up  to  75 

tim e  saving  T A  F E  R*  LO C  K  “Lick’\ 

Give  Fastest  I  Simplest  pulley  change 

and  here  are  TAPER ‘LOCK  developments  . . 


WELD-ON  HUBS 

Available  in  Ttizes  i 
Send  for  leaflet 
340/14. 


FLEXliU 

COUPLINGS 

Available  from  3f*  to 
10'  dia.  in6»tM». 

Send  for  leaflet  350/14. 


J.H.  FENNER  &  Co  Ltd  HULL*  England 

LARGEST  MANUFACTUKERS  OF  V-DELT  DRIVES  IN  THE  COMMONWEALTH 


You  may  be  losing  valuable  heat,  or  your 
cooling  chambers  may  be  letting  in  too 
much  heat. 

We  can  ‘tailor’  the  necessary  insulating 
panels  and  shapes,  for  the  manufacturer 
or  the  user,  ready  to  fit  without  trouble. 
We  also  make  hygienic  and  rigid 
‘  Flexometal  ’  panels — plywood  faced 
with  any  metal,  with  the  edges 
sealed,  and  in  any  shape. 

Your  enquiries  will  be  welcomed. 


INDUSTRIES 

FLEXO  PLYWOOD  INDUSTRIES  LTD. 
South  Chingford,  London.  E.4 

Telephone  ;  SILverthorn  2666  (7  fines) 


\  4  [III] 


for  both 

MEN  &  WOMEN 

The  qualit)r  and  value  we  offer  is 
second  to  none.  All  garments  are  made 
-  in  our  own  workrooms,  from  materiais 
chosen  for  their  ability  to  withstand 
hard  wear  and  frequent  laundering. 
There  are  manystyles  to  choose  from  in 
a  large  range  of  stock  sizes.  We  shall  be 
pleased  to  send  illustrated  price  lists 
postfreeon  request.  Special  quotations 
for  quantities. 

E.  &  R.  GARROULD  LTD. 

150-162,  EDGWARE  ROAD,  LONDON,  \V.2 


Tetfsrams  V  Vi 
“  Persisieni,"  YVV 

Liverpool  V  \ 
”  PeniMcnt,”  ^ 
Rand,  London  ^ 
Telephone  t  \ 

Liverpool,  Central  ' 
299S  n  lines 
London,  Temple  Bai 
0077  l2  lines 


BRANDS  >. 


SANDOWN”  and  "HENZA  (Cokes); 


"AMnN“  (Special  Cokes) 
“PERSISTENT-  (Charcoal). 

W>  SMcialiH  I* 

TERNtPLATES.  Bl.ACKPLATES.  SHEETS 
BLACK&CALVAMIZEO.STEELPLATES. 
k\  tic 

AD  EiHMlfiM  tr— 

\  EVERin  4  CO. 

LIMITED 

i  'u  A  HEAD  omew 

\\\  Y  40.  Chapel  St  .  LIVERP00L,3 

V,  v'  W  \\  a»ANt3i  ornra> 

\\  ''\  W  IREfTENHAM  llOllSt,  LANUSTEI  FlACl 
\'\  W  \v\  V'  srRANO,  LOUDON,  WX-J 
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Who  left  the 
J^^running? 


FOtt  BETTEit 

AND  PURER  FOOD 


The  jacketed  pan  illustrated  is  entirely  of 
stainless  steel,  polished  to  a  mirror-like  finish  both 
inside  and  out. 


THE  HORTON  MANUFACTURING  CO.  LTD.,  R  I C  K  M  A  N  S  W  O  RT  H  ,  HERTS. 

rt/ep/)ane:Mckmansworth3lf  I  Ttlcfrems:*  ‘Liqui(opa”Rickmaiiswortl« 


Cleanliness  is  of  prime  importance  in  the  pre¬ 
paration  of  the  nation’s  food,  and  the  hard-wearing,  easily 
cleaned  surface  of  polished  stainless  steel  will  pay  dividends 
in  ensuring  a  product  of  consistent  purity  and  flavour. 


For  the  manufacture  of  soups  and  conserves,  ham 
and  tripe  boiling,  and  many  other  uses,  specify  jacketed 
pans  made  to  the  highest  standards  by 


And  who  borrowed  the  Soap?  The  answer  makes  no 
difference:  the  waste  goes  on.  What  does  make  a  difference 
Is  the  installation  of  HOMACOL  Drop-by-Drop  Liquid  Soap 
Dispensers,  providing  rich,  cleansing  HOMACOL  Liquid 
Toilet  Soap.  Then  you’ll  see  real  economy  in  the  wash¬ 
room — and  real  cleanliness  tool 


HOMACOL 


May  we  send  details? 


LIQUID  TOILET  SOAP  SYSTEMS 


METAL  PROPELLERS  LIMITED 

Stainless  Steel  Specialists 


All  Stainless  Steel  30  gallon  jacketed  pan  for 
40  p.s.i.  Also  available  with  mild  steel  jacket, 
and  in  other  sizes  from  15-250  gallons. 


.  74  PURLEY  WAY,  CROYDON.  SURREY.  Telephone:  Thornton  Heath  361 1-5 


C  M.90 


▼ 
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MEAT  CODING? 


Consult 


NORWOOD 


SPECIALIST  SUPPLIERS 


to  the 


HEAT 


MANUFACTURER 


W.  NORWOOD  &  SONS  LTD. 


MEAT  IMPORTERS 

LONDON.  E.I8 

Talaphon*  WANSTEAO  ««88 


and  at 

GLASGOW  —  NEWCASTLE 


WHITE  FLINT 


NATIONAL  GLASS 
N>_  wnnKS(voRK)LTi}. 


FISHERGATE  YORK  Tel  YORK  30  2  1 

ALSO  AT  10S  HATTON  GAADEN  LONDON  E  C  I 


YOUR  PROBLEM 


SOLVED  m 


In  plain  characttn 


Whether  it  be  labels,  cartons, 
wrappers  or  complaint  slips — 
Perforation  provides  the 


There  are  small  hand  models  with  outpuu  of  5,000 
labels  per  hour,  or  treadle  and  power  models  {ivin{ 
outputs  of  up  to  30,000. 


Or  perhaps  you  prefer  edge-notchinj 
by  ‘Codedge*  —  output  2,000  per 


for  full  details  from  the  Makers 


SAUVEN 


PERFOKATIXG 
MACHINE  CO. 


13,  HATTON  WALL,  LONDON,  6.C.I 

faicthone:  Ch'ANCCrY  3elj 


POWDERED 


MAIZE  STARCH 


(“Meritena”  Brand) 


UNSURPASSED  FOR  QUALITY 


AND  PERFORMANCE. 


Samples  and  keenest  prices  from : 


TUNNEL  GLUCOSE  REFINERIES,  LTD. 

Kirkman  House, 

54a,  Tottenham  Court  Road,  London,  VV.i. 

Telephone:  LANgliam  6972  (6  lines) 
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^  Designed  for  hourly  output  capacities  2S0/500-lbs.  5  h.p. 

Built  for  precise  particle  control,  the  mikro  -  pulveriser  provides  higher 
production  at  lower  cost.  New  development  has  particular  value  in  processing  of 
heat-sensitive  materials.  In  many  cases  it  will  effect  a  25"o  reduction  in  tempera¬ 
ture  rise  with  a  corresponding  increase  in  production  per  horse-power  hour.  Its 
enhanced  efficiency  widens  its  held  of  application  by  making  possible  grinding 
of  certain  materials  hitherto  found  baffling  or  impossible  to  handle. 


■  No.lSHMikro- 

W  Pulvtristr  compUttly 
tquipped,  includint 
motors,  drivts  and  stcitchti, 
tBirtd  and  mount td  on  stand  Ugs; 
a  complete  self-contained  grinding  plant. 


Dry  or  wet  milling  to  300  mesh  B.S.S.  Blending  and  Dispersion. 

Employing  all  the  outstanding  features  of  the  smaller  and  larger  mikro-pulveriser 
range. 


Please  telephone  or  write  for  full  specification  and  prices  of  all  models  to 


TELEPHONE'  AVENUE  4822  3.  TELEGRAMS'  BRAMIGK,  FEN,  LONDON.  CABLES;  BRAMIGK,  LONDON 


Examples 

Hourly  Outputs 

Faea  Powder  mixturo 
Sugar  _  _  _  _ 
Kaolin  _  _  — 
Gypoum,  raw  _  _ 
Chrome,  Yellow  _ 
line  Oxide  _  _ 

First-Claae  Mend 

M-S7''a  through  JOO  meah  1.3.8. 

. 

!■%  ..  too  „ 

9rs%  „  IN  „  „ 

srs^  300 

When  a  liquid  Ls  very  vLscoas,  the  most 
efficient  and  economical  method  of  transferring 
it  from  suction  to  di.scharge  with  minimum 
alteratioas  in  direction  of  flow  is 
/  through  a  Howard  Rotary  Pump. 

The  Howard  Rotary  l*ump  has  a  streamlined 
flow  and  offers  these  additional  features 
•  All  bearings  are  external,  and  of  ball  and 
roller  type,  running  in  oil. 

J*  Capacities  up  to  300  G.P.M. 

•  ^lO  contact  of  moving  parts  in  pump  casing. 

•  Long  life  with  low  maintenance  charges. 

•  Can  be  made  in  any  machinable  materials ,  includ¬ 
ing  stainless  steel,  gunmetal,  aluminium,  Lang 
alloy,  4R,  yR,  6R  and  yR  alloys,  cast  iron,  etc. 

For  further  details  write  to: — 


FORT  road  •  EASTBOURNE  •  SUS.SEX 
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USINES 


VERMYLEN 


Baasrode  near  Antwerp 

^Eeigium 

offers 

MAIZE  GLUTEN 
RICE  GLUTEN 
WHEAT  GLUTEN 


at  interesting  quotations. 


FURTHER  DETAILS  UPON  REQUEST. 


Writ:  now  for 
details,  technical 
data,  prices,  etc. 


The  new  Q.P.  Homo- 
geniser  ensures  stable 
consistency  at  a  high 
standard  of  emulsifi¬ 
cation.  Rugged  con¬ 
struction.  Totally  en¬ 
closed  gear  box.  Easy 
to  clean.  Simple  to 
operate.  Low  in  cost. 
Illustrated  is  the  well- 
made  10  g.p.h.  model. 


ORMEROD  ENGINEERS 


The  photograph  shows  a  Special  Proportioning 
Unit  in  which  the  quantities  on  either  pump  can 
be  infinitely  varied. 

All  sizes  from  60  gals,  per  hour  to  350  tons  per 
hour.  Simple  construction  for  easy  cleaning. 

PLENTY  &  SON  LTD. 

Marine  Engineers  &  Pump  Manufacturers 

NEWBURY  •  BERKS 


Ttlaphona:  NEWBURY  7 


T«l«fr«m*:  PLENTY.  NEWBURY 


VACUUM  EQUIPMENT /or 

HAM  CANNING 


■  TYPEB 

The  loading  B 

and  unload-  .  /'ll 

ing  of  cans  -  - I 
into  drum  J  | 

lype  vacuum  »  I 

machines  and  U  i  I 

the  consequent  slacking  and  ™  I  j 

unstacking  is  largely  wasted  '****  U 

labour.  I 

The  TYPE  H  vacuum  seal-  I 

ing  machine  was  designed  so  I 

that  each  can  may  be  vacuum-  I 

ised  in  transit  between  the  dip 

soldering  of  the  end  and  pack-  i  j  \ 

ing  into  the  retort.  Full  visi-  1^9  U  \ 

bility,  pistol  grip  solder  gun  j|m  *1 

with  solder  magazine,  and  a 
capability  of  producing  a  de- 

gree  of  vacuum  in  the  ham-can  ^ 

completely  beyond  even  the  .i 

theoretical  possibility  of  the  ^  jr; 

drum  type  machin*. 

We  make  a  full  range  of  canning  machinery.  Please  write  for  deielli 

PREMIER  HLTERPRESS  COMPANY  III 

GROSVENOR  CHAMBERS  •  WALLINGTON  •  SURREY 


■ft) 

caU>« 


Telephom: 
Wallington  3372 


Telegrams: 

Filtering.  Souphonc,  London 


Cobles: 

Filtering,  LeeSu 
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Weir  Methyl  Chloride  or  “Freon”  condensing  units, 
as  illustrated  at  right,  are  supplied  complete  with 
compressor,  driving  motor  and  starter,  and  air  or  water 
cooled  condenser.  Compressors  are  of  the  vertical 
single-acting  totally  enclosed  uniflow  type  operating  on 
the  dry  compression  system. 


Choose  a 


boiler 


BECAUSE  it  gives  maximum  heating  despite  its  compact  size,  thus  giving 
marked  fuel  economy  and  occupying  the  minimum  space. 

BECAUSE  it  will  give  trouble-free  performance  under  any  load  conditions. 
BECAUSE  its  tubes  can  be  cleaned  while  the  boiler  is  still  working. 
BECAUSE  nearly  a  century  of  boiler-making  experience  goes  into  every 
one  built. 


DAVEY,  PAXMAN  &  CO.  LTD.,  COLCHESTER 


A  full  range  of  Weir  refriger¬ 
ating  units  is  made  in  standard 
sizes  and  capacities  up  to  ISO 
h.p.  We  also  manufacture 
Cold  Room  air  coolers;  Shell 
and  tube  condensers,  etc. 
Write  for  Publication  No. 
ID.  136. 


*N  IJ'  TWIN  AMMONIA  COMPRESSOR 
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LIMITED 

Plantation  House,  Mincing  Lane,  London,  E.C.3 

T«l*phon«:  MANiion  Hoimc  440S  (3  lines)  Telnframs:  Homadon  Lond>>** 


/  .  RUBBER  BANDS  of 
//  //  suitable  size  and  strength 

//  //  can  cut  costs  considerably 

l/  //  and  speed  up  production. 
/  In  almost  every  industry  rub- 
,  /  ber  bands  can  be  used  to  great 

/  advantage.  We  will  gladly  sug- 
yC  y  gest  ways  in  which  rubber  bands 
your  time  and  money. 
J^:  \  Simply  write  or  ’phone  for  samples, 

0  yry  \  details  and  ideas  to 

/  /  COOMBS  of  iviAteieow 

t  /  M.  iMh.r..f  tTANOARO  MAMD' Rattw  Baa«i 

/  (P/eost  mention  Out  roper) 

H.  A.  COOMBS  LIMITED 

^^^Standard  Works,  Richmond  Road,  Wimbledon,  S.W.20 

y'  Phone  WIM  6SS5  Oram':  Abxntmsnc,  Wimble.  London 

HYDE  ROAD,  MANCHESTER,  12  Phone:  Ardwick  6012 

WEST  NILE  STREET.  GLASGOW,  C.l  Phone:  Central  3343 


Thi«  comprehenaivs 
Catalogue,  published  by  the 
Pioneers  of  Industrial  First 
Aid,  includes  a  section  sum* 
mariiing  Official  First  Aid 
Regulations.  It  is  available 
free  to  users  of  First  Aid 
equipment  who  apply  on  their 
Company't  letterhead,  and 
refer  to  cIn's  publication. 


eUXSON,  GERRARD 
&CO.  LTD.,  OLDBURY 
BIRMINGHAM 

Phone:  BROadwell  I35S. 
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WE  ARE  IMPORTERS  OF 


BAKERY  MARGARINE 
and  COMPOUNDS. 

FRUIT  PULPS  -  TOMATO  PUREE 
WHEAT  FLOUR  FRENCH  and  CANADIAN 
MONO-SODIUM  GLUTAMATE  (99% H-) 

Inquiries  solicited 

HOWARDS  (COLNEY)  LTD. 

37  EASTCHEAP,  LONDON,  E.C.3 

Telephone:  MINCING  LANE  8383  (5  lines) 

International  Telex:  London  2633 


MANUFACTURERS 

British 

Rayophane 

Ltd. 

WIGTO  N 
CUMBERLAND 

★  ★  ★ 


RAYOPHANE 

FOR 

PROTECTION 

AND 

WRAP-APPEAL 

*  . 

SOLE  SELLING  AGENTS 

FELBER,  JUCKER 

&  CO.  LTD. 

LONDON  *  ThamM  Houm 
Qumh  Sc  PUc«,  f.C4 
T.I.:  QTY  1087  (4  liiM.) 
Grams :  F.lbar,  Stock,  Londeri 

MANCHESTER  ;  29  PMwr  Stro.t 

T.I.:  Blackfriart  3337  (6  linos) 
Grams :  F.lbor  lianchastor 
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STAINLESS 


MIDLAND  DAIRY  M  CS  LTD 
33  Harford  St.,  B’ham  19 


STEEL  PUMPS 


Stainless  Steel  or  Galvanized 


The  answer  to  most  power 
transmission  probiems  — 


CROCKERY  WASH 


AND 


STERILIZING  UNIT 


GAS,  ELECTRIC  OR  STEAM 


In  sizes  to  meet  requirements 
with  or  without  draining  boards 
and  baskets. 


^ssoriatrb  iilclal  (Icllorks 

30  ST  ANDRE  W  S*^'  SOUAR°E.  GLASGOW.  Cl 


Ttlephont ;  BEU  2004/5 

LONDON: 

7  Grotvenor  Gardens,  S.W.I 
•Phone :  VICTORIA  1977  8 


Teletrams :  “STAINLESS.  GLASGOW 
And  at 

LIVERPOOL  •  NEWCASTLE  •  BELFAST 
&  DUBLIN 


Totaliy  enclosed  gear  units  are  a  safe,  quiet  and 
reliable  means  of  power  transmission.  In  many 
cases  standard  units  from  stock  can  be  appiied. 
Ask  our  engineers  for  practicai  information. 


WISEMAN 


ALFRED  WISEMAN  A  CO.  LTD. 


GLOVER  STREET.  BIRMINGHAM.  ♦ 
London  Office;  CARLISLE  HOUSE.  8  SOUTHAMPTON  ROW,  W.C.I 


Ue\\ 

INDUSTRIES 

Surreed 
at 


Enquiries  invited  for  sites  for  new  enterprises  in  these  FOOD 
Industries ; 


BISCUITS 

BREAKFAST  FOODS 
aNNED  PRODUCTS 
CEREALS 
CONFECTIONERY 
CONFEaiONERS*  COLOURS 
AND  FLAVOURS 
DAIRY  PRODUCE 
ESSENTIAL  OILS 
FISH  PRODUaS 

The  above  are  industries  for  which 
able  at  the  Port  of  Hull  or  can  be 


FRUIT— CANDIED  «  DRIED, 
ETC. 

GLUCOSE 
MALT  PRODUaS 
OILS— EDIBLE,  TECHNICAL 
MEDICINAL 
SOUPS 

SOYA  BEAN  PRODUQS 
VITAMIN  FOODS 
YEAST  EXTRACTS 
raw  materials  are  readily  avail- 
supplied  by  existing  industries 


’OWN  CLtRR  •  StCRfTARV  DtVELOPMENT  COMMITTEE  •  OUILDHALI  KINGSTON  UPON  MUlt 
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The  Proprietors  of 

REIGATE  WAREHOUSES 

say: 

“We  can  save  you  money  and 

IMPROVE  YOUR 
DEUVERY  SERVICE 

by  handling,  storing  and  re-delivering  your  products.  A  35-mile 
radius  of  Reigate  covers  all  of  the  London  area,  all  of  Surrey,  and 
a  great  deal  of  Kent,  Sussex,  Hampshire,  and  Berkshire. 

We  have  every  facility,  including  our  own  Railway  Siding,  to  ensure 
complete  satisfaction.  We  will  arrange  collections  from  your 
works  in  bulk,  storing  in  any  quantity,  and  re-deliver  to  your 
various  customers  at  competitive  prices.” 

Please  writer  giving  particulars  to: 

[REIGATE  WAREHOUSES 

CLIFTON’S  LANE  REIGATE  SVRRET 

Reigate  4947  Hounslow  2291 


PORTEUS 


Atlas  sifters  and  Mixers 


The  well-known  efficiency  and  economy  of 
the  Atlas  Mixer  is  the  outcome  of  many  years 
of  research  and  practical  experience  of  mixing 
problems.  V 

Worthy  of  the  highest  traditions  of  Porteus 
design  and  craftsmanship,  the  Atlas  Sifter  and 
Mixer  can  mean  bener  processing  for  your 
products. 

May  we  send  you  a  catalogue  or  give  you  expert 
advice  on  any  mixing  problem. 


GEORGE  PORTEUS  AND  SONS  (LEEDS)  LIMITED.  Provender  Milling  Machinery  LEEDS  BRIDGE  WORKS  •  LEEDS  10 

GP  123 
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Send  your  enquiries 
lo  Ihe  Producers 


fHg  IBEPP0N@lr©l^9  NHHT  a  P>|g©l^iy)€E  C©.  ITId, 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone  :  Swanley  Junction  2306/7 
Telegraphic  Address  ;  "Namsoluc,  Swanley  Orpington*’ 


Your  enquiries  are  invited  for: — 

EDIBLE  OILS  &  FATS 
(Including  HARDENED  OILS) 

PURE  REFINED  LARD 
SOYA  LECITHIN 
LOCUST  BEAN  GUM 
GLYCERINE  B.P. 

AGAR  AGAR 
and  Allied  Products 
Please  contact — 

FATOILS  LIMITED 

91-93  BISHOPSGATE,  LONDON.  E.C.2 

TEL:  LONDON  WALL  5047  INTL  TELEX:  8510 

DIRECT  IMPORTERS 


FULLER  HORSEY 

sons  A  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 


FOOD  MANUFACTURIISG  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOl'DS  ■  LO.\DU.\  • 

TELEPHOSE  ROYAL  4881 


GROUND  FLOOR 

BUILDING 

OF  30.000  SQUARE  FEET 

REQUIRED 

FOR  PACKING  &  DISTRIBUTION  CENTRE 

NORTH-EAST  OR  SOUTH-WEST  LONDON 
GOOD  YARD  SPACE  ESSENTIAL 

CHAMBERLAIN  &  WILLOWS 
23  MOORGATE,  E.C.2  (CITY  6013) 


■cm 


^IRGUARD 

Rtmtmbar  taftcy  first  can  dapcnd  on  your  ordarini 
— GUARD  Industrial  Glovas— in  Fabric.  Laathar, 
Rubbar  or  P.V.C.  GUARD  Ovaralls,  Aprons, 
Protactiva  Clothing,  Footwaar  and  haadwaar. 
Please  write  for  illustrated  catalogue. 

AIRGUARD  LIMITED 

103  KING  STREET.  LONDON.  W.i 
Tal:  Riverside  3642-3.4-S 
and  Shaftesbury  Bldgs.  61  Station  St.  Birmingham 


INDUSTRIAL  GLOVES 


NAPLES  TOMATO  PASTE 
APRICOT  PULP  •  PEACH  PULP 
PEAR  PULP  (crown  pack) 

“  LUCIANA  ”  Brand 

packed  by  Salvatore  Forino  &  Figli  Succ.,  Nocera 

PARMA  TOMATO  PASTE 

“  VERDI  ”  Brand  packed  by  Giovanni  Jenni,  Parma 
“  PERL  A”  Brand  packed  by  Ercoie  Azzali,  Parma 

PARNESAN  CHEESE  ‘  JENNI  "  Brand 

SOLE  DISTRIBUTORS  IN  THE  U.K.  AND  EIRE 


L.I.Silber  &Co.L" 

iO  EASTCHEAP  ^  LONDON  E.C.3 


Da  try  man 

Thp  Dairy  Knginreriny  Jourmml 

(Bdabluhtd  1879) 

An  independent  trade  Journal,  renowned  for  iw  ouWpokM 
comment  and  eound  teohnioal  information;  of  paramount  import- 
anne  to  all  members  of  the  Milk  Industry  including  producer- 
retailers.  retailers,  wholesalers  and  manufacturers  of  milk  products. 

Annual  Subscription  20/-  post  free 
Specsttsen  copy  on  requom  to ; 

STRATFORD  HOUSE,  9  EDEN  STREET,  LONDON,  N.W.l 
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SITUATIONS  VACANT 

UgGE  F'xxl  Factory,  south-west  of  Man- 
brster,  requires  the  services  of  two  Assistant 
Chmiists  for  analytical  work.  One  up  to  H.Sc. 
•landard  and  one  with  Ordinary  National 
j-^ilicate.  Pension  scheme.  Canteen  facili- 
Salary  according  to  i|ualihcations. — 
Applications  to  Box  B47.SA. 

10  waiiti’d.  ex|>erience  bakers’  sundries 
locluding  piping  jelly  and  lemon  curd. — 
sUtc  i'Sc,  ex|H‘rience  and  other  particulars  to 
A.  Goldrei  and  Co.  I.td.,  Tabard  House,  ii»>, 
iiiuthwark  Street,  London,  S.FLi. 

CHEHIST  requiretl  for  research  and  develop 
nifnt  work  in  I'o<hI  Preservation.  Previous 
^search  ex|)erience  in  the  Canning  Industry 
jtiirahle,  minimum  ()ualihcation  B.Sc.  or 
t.R.I.C.,  age  2^  AS.  Salary  according  to 
ijMlilications  and  experiem-e,  contributory 
IVnsion  Scheme.  The  post  would  be  at  the 
Company's  f.ictory,  nr.  King’s  Lynn,  where 
;bfre  is  a  house  available. — .Apply  with  full 
nirticiil-trs  to  the  Secretary,  Lincolnshire 
Canners  Ltd.,  London  Road,  Boston,  Lines. 

POOD  Chemist  wanted  as  .Assistant  in  Re- 
,fatch  Dept.  .Age  under  40.  I'niversity 
Honours  Degree  or  corresponding  Royal 
Institute  of  Chemistrv  qualification  (lesirable. 

Must  have  had  s  y<‘ars’  experience  in  fiHx! 
trchnology.  (omhI  op|>ortunity  tor  applicant 
,ib!r  and  willing  to  contribute  to  chemical  and 
oomniercial  research. — .Apply  stating  age, 
rducation,  experience  and  salary  required  to 
ycretary,  Reckitt  and  Colman  Ltd.,  Carrow 
Works,  Norwich. 

time  and  Motion  Study  Lngineer  re«piired  by 
ii|d  fstablisheil  and  progressive  ChiK-olate  and 
.Sugar  Confectionery  manufaiturers  in  the 
London  are.i.  .Xpplieatits  must  l>e  lu-tween  the 
jgfsof  2S  and  ty  and  jvissess  sound  education 
and  practh  al  exjH-rience.  Please  reply,  giving 
iuU  details  of  age,  education  and  salary 
itijuired  to  Box  B47M7. 

OPPORTUNITY  for  enterprising  Chemist  to 
lake  control  of  edible  oil  refining  .md  preu-ess- 
ing  by  the  X’otator  methiKl.  CiimkI  salary 
(oupltd  with  ixTcentage  of  profits  for  appli¬ 
cant  with  drive  and  initiative.  .AccomiiKKla- 
tion  available. —  Box  B47HH. 

PRODUCTION  SiqxTvisor  required  for  Pro- 
rrssi'd  Cheese  I  h'partment  in  factory  at 
Lowestoft.  Fully  ac«|Uainted  with  modern 
practice,  capable  of  assisting  in  raw  material 
imying.  SiqM-rannuation  scheme  and  canteen 
facilities  available. — .Appiv  stating  age,  ex¬ 
perience  and  wage  recpiired  to  Box  B4700. 

WANTED;  PriKliiction  Man.iger  by  hrm  of 
iruit  canners. —  Reply  Box  B4704. 

DETELOPMEHT  Ch  emist  required  by  well-  I 
known  tiMMi  mauutacturers  to  undertake 
m\estications  ol  pr<K’»-sses  and  develop  new 
p..idurts.  FlxiH-rience  in  food  manufacture 
'•ssential.  tiiHxl  salary  prospects.  House 
available. — .Apply  Box  B47<)A. 

A  WELL-KNOWN  F'chkI  Manufacturing  Com- 
lany  requires  Margarine  Technician.  .Appli¬ 
cants  must  have  had  exix-riencc-  in  blending 
oik  and  be-  familiar  with  all  physical  ami 
cbemical  procedures  on  oil-  for  margarine 
production.  Permanent  |X)sition. — Write  in 
confidence  giving  full  details  of  previous  jMist, 
age  and  present  salarv  to  Personnel  Manager, 
Box  H47<,7. 

SUPERVISOR,  preferably  aged  30  l‘>.  with 
considerable  ex|M'rience  in  dr\  priKluct  p.ickc't 
filling  required  by  focxl  factory  in  Lancashire. 
Salary  £'700  per  annum. —  Box  B47<)y. 

SIEDIET’S  Ltd.  require  .Assistant  Plant 
Managers  with  ex|XTience  in  the  canning  of 
English  fruit  ancl  vegetables.  .Applicants 
should  give  fullest  details  of  experience,  the 
capacity  in  which  it  was  g.iined  atid  tiaiues  of 
present  and  previous  employers.  Preference 
»'ill  be  given  to  siugli-  men.  —  Write  in  first 
uKtance  to  Smedley’s  Ltd.  iF'tlP),  14A, 
"ardour  Stn-et,  London.  W.i. 

CHEMIST  of  degree  standard  and  preferably 
*ith  experience  in  the  FcmkI  industry  required 
for  lain >ratory  of  l.irge  Preserves  manufacturer 
in  West  Riding.  Duties  to  consist  mainly  of 
the  analytical  control  of  raw  materials  and 
•iianiifactured  goods  .nid  the  investigation  of 
new  pnxliicts  and  techniques. — .Appiv  Chief 
Chemist,  Box  B4H01. 
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CLASSIFIED 

ADVERTISEMENTS 

In  FOOD  MANUFACTURE 

MUST  BE 
PREPAID 

Ad. iword,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

should  bo  addrostod  to 

Food  Monufocturc,  Stratford  Houao,  9  Edon 
Stroot,  London,  N.W.I 


SITUATIONS  VACANT 

FOOD  Chemist  required  t>y  established  Jam 
Makers  in  Herefordshire,  to  take  cdiarge  of 
lalM>ratory  and  control  prculm  tion.  Must  liave 
first-class  ex|MTienee  in  the  protlnetion  of 
jams,  marmalade,  mineemeat  and  eiird  and 
fruit  pulps.  Details  of  tpialiheations,  ex- 
jxTienee,  salary  required,  together  with 
references  to  Box  B4772. 

PRODUCTION  .M.mager  required  hy  estafi- 
lislied  Jam  .Makers,  specialising  in  the  pro¬ 
duction  of  bulk  jams,  curd  and  mineemeat  for 
maimfactiiring-users.  Preference  will  fx-  given 
to  applicant  w  ith  knowledge  of  Chemistry  who 
can  take  control  of  lalM>ratory.  .Must  tx-  fully 
experienced,  |x>ssessing  drive  and  initiative. 
Siqx'rannnation  Scheme. —  Full  particulars  of 
age,  exix'rieiiee  and  salarv  reipiired  to  Box 
D477A- 

MAN  with  technical  knowledge  of  oils  and 
fats  for  work  in  edible  by-pr<xiuets  factory  in 
London.  FLxeellent  op|x>rtimity  for  right  man 
to  join  progressive  company  ot  long  standing. 

—  Fidl  details  to  Box  B4777. 

APPLICATIONS  are  invited  for  the  post  of 
Personal  .Assistant  to  the  Works  .Manager  of 
an  international  Fcxxl  .Maimfaetiiring  Com¬ 
pany.  Only  men  with  considerable  exp«-rience 
in  f«xxl  preserving  trade,  accustomed  to  con¬ 
trolling  factory  snjx'rvisory  staff  will  lx- 
considered.  It  is  envisaged  the  post  will  ulti¬ 
mately  lead  to  an  FLxeciitive  position  and  it  is 
essential  that  .ipplicants  must  lx-  willing  to 
take  np  |x-rmanent  residence  at  a  later  (late 
anywhere  in  the  British  Isles  if  necessary. — 
■Applicants  must  give  full  particulars  of  career 
to  date  in  chronological  order,  age  and  -alarv 
retpiired  to  Box  B477N. 

ANALYST  reipiired  for  large  lalM>ratories 
engaged  in  fixxl  and  agriculture.  .Applicants 
must  liave  wide  ex|xTienre  in  general  ana¬ 
lytical  teelmiipie  and  lx-  able  to  assume  full 
resjxmsibility.  Ivxeellent  salary  with  prosix-ets 
of  future  development. — Box  B47b2. 
BAKERS'  Siindriesmen  have  a  vaeanev  for  a 
jx-rson  to  take  over  the  technical  fimetions  in 
their  Mamifaetnring  Divisiim.  .Applicants 
must  have  a  wide  knowledge  and  ex|X‘rienee 
in  the  mamifaeture  of  bakers’  siimlries,  in 
particular,  sugar  Ixiiling  and  vermicelli 
prixluction.  FLxix'ricncc  in  the  use  of  ehix-olate 
would  Ix'  an  ailvaiitage,  but  not  essential. — 
.Appiv,  giving  fullest  (letails  of  (|ualifieatioiis, 
past  ex[x-rienee  and  articles  mamifaetured  to 
Box  B4.S04. 

CHIEF  Faigiiieer  for  .Meat  Works  in  Kenya. 
.Must  lx-  fully  exix-rienced  in  refrigeration 
(J.  and  FI.  Hall  Compressors:  .Ammonia 
l-Nxided  System)  and  in  maiuteuanee  of  all 
ty|x  s  of  machinery  geiier.dly;  able  to  handle 
.African  lalxiur  and  adaptable  to  conditions. 
Please  submit  in  strict  confidence  full  parti¬ 
culars  of  ex(x-rienee  and  other  (pi.ilifications. 

—  Box  R.  402  CO  Streets,  no.  Old  Broad 
Strei  t,  FLC.i. 

AGENTS  WANTED 

AGENTS  reipiired  in  the  imdermentioned 
areas  to  sell  a  raw  material  to  Bakers  and 
lee  Cream  Manufacturers.  High  ((uality,  fast 
selling  line.  Ideal  for  .Agents  with  other  lines 
now  calling  on  these  outlets.  Northumberland 
Durham,  Nottiugliamshire,  Derbvshire,  Lei¬ 
cestershire,  Birmingham  ami  surrounding 
ar(.i,  Bristol  and  West  Country,  Scotland. 
Commission  only  paid  proiiqitly  each  month. 

—  Write  Box  B47()<). 


SITUATIONS  WANTED 

SITUATION  sought  as  Development  Lngineer 
or  .Assistant  to  l*riiM'ipal;  21  years  varied 
ex|x‘rience  of  fixxl  pnxliietioii  and  plant, 
including  control  of  laixnir,  prix'esses,  in¬ 
stallation  and  maintenance.  Last  0  years 
engaged  in  resjxmsible  technical  capacities  in 
fixxl  engineering  including  works  building 
and  development  schemes. —  Box  B4803. 

MEAT  Pnxinct  ion  Kxeentive.  Aonng  and 
energetic,  with  extensive  practical,  technical 
and  administrative  extxTienee  of  organising 
and  ('(xitrolling  large,  top  (fuality  ppKiuction 
in  meat  and  soup  canning,  fish  and  me.it 
pastes,  fresh  and  eixiked  suasages,  pies  .md 
('(Miked  meats.  Seeks  progressive  apixiintinent 
as  Factory  .Manager. — Box  B47.Sh. 

BUSINESS  OPPORTUNITIES 


CITY  OF  NOTTINGHAM 

Aipaciout  modarn  bnck-built  Freehold  Factory, 
No.  288.  Hucknall  Road,  Nottingham,  containing 
exccllant  Work  Rooms,  OfTices,  Show  Room 
and  Canteen  Prvnises  with  good  loading  and 
unloading  facilities.  Area  of  the  whole  approxi¬ 
mately  6,SOO  square  feet.  Vacant  Possession  of 
the  whole. — For  details  apply  to  Messrs.  Dickens 
and  Berry,  66.  Long  Row,  Nottingham,  or  to 
Messrs.  T.  Neale  and  Son,  Auctioneers,  Milton 
Street,  Nottingham. 


JAMS,  Marmalade,  l.emdii  Curd  and  Fruit 
Squ.ish  Business,  .Midl.inds  district.  Clean 
and  well-e(piip|X(i  Factiiry.  Three  Ixiiliiig 
pans,  mincer,  mixer,  lalx'Hers,  syrup  mixing 
pan,  srjjuash  iigitatur,  eleetnxle  steam  Ixiiler, 
etc.  Three  lurries  and  (uie  10  cwt.  van. 
Office  .leeomnKxiatidii  .idjoining  premises. 
Cirdund  flexir  area  (if  factory,  2,270  sq.  ft.; 
first  tl(xir,  1,760  s(i.  ft.  Freehold  pnqx'rty. — 
Box  B47()6. 

VACUUM  F)va|xirat(ir  for  L(iw  Temperature 
Concentration  any  li(|iiid  pnxluet,  available 
off  season. — Tipixrary  l*r(xlncts  Ltd.,  Clog- 
heen,  Co.  Tipperary,  Ireland. 

THE  proprietor  of  British  Latent  No.  632200, 
entitled  Improvements  in  .Meth(xi  of  Alaking 
and  F'illing  Tea  Bags,  Coffee  Bags,  and  the 
Like,  offers  same  for  license  or  otherwise  to 
ensure  its  practical  working  in  (ireat  Britain. — 
Inquiries  to  Singer,  Stern  and  Carlberg, 
Chrysler  Building,  New  York  17,  X.Y.,  U.S..A. 

PULVERISING,  Grinding,  Screening  Con¬ 
sultant. — L.  D.  W.  Kidd,  Weymede,  Byfleet, 
Surrey. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  ;  V'.  C.  Pies  Ltd., 
Glasgow.  Tel.:  Maryhill  1048. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrcxle  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  125,  Bastian  and  Allen  Ltd.,  Ferndale 
Terrace,  Harrow,  Middlesex. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  UNES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Hav*  you  any  dormant  or  stow  tolling 
goods  that  you  wish  to  daar  which  art 
taking  up  valuabit  spacaf  Wa  art  spot 
cash  buytrsfor  any  quantity  of  tht  abova. 

S*nd  doioiis  to; 

MR.  R.  J.  HIBBINS 
ANGEL  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN,  LONDON,  N.l 
CAN.  3247  (10  linaa) 

(Planar  imntion  Ibis  advertissmont  whan  rap/ying  ) 


ci 


FACTORIES  FOR  SALE 


SECOND-HAND  PLANT  FOR  SALE 


HERTFORDSHIRE 

in  an  accessible  central  position  close  to 
railway  station  in  a  town 
30  Miles  from  London 

MODERN  GROUND  FLOOR  FACTORY 
For  Sale  with  Vacant  Potteation 

The  buildinf  is  of  heavy  steel  construction  with 
18ft.  headroom.  Concrete  floor;  roof  of  corru- 
{ated  asbestos  with  (lazinf.  Good  loading 
facilities  with  access  from  two  road  frontages. 
In  addition  there  are  offices,  scores  etc. 

Floor  area  60.000  square  feet* 

Price  £85,000  Freehold 
.  Plans  are  available  and  for  arrangements 
to  view  apply 

CHAMBERLAIN  A  WILLOWS 

23  ,  Moorgate,  London.  E.C.2  CITy  6013 


FIRST-CLASS  I-'actory  witli  officfs.  X.  W. 
Loiuion.  For  sale  Freehold.  29,o<x)  sq.  ft.  on 
two  floors.  F^arly  vaeant  i>ossession.  I’riii- 
(jpals  only. — .Apply  l.e<)|M)ld  F'ariner  and 
Sons.  Fartorv  .Agents,  46,  (Ireshani  Street, 
|;.L.2.  Tel.:  AK).\.  3422- 
TO  Sell  or  I^*t.  Splendid  FaPtory  in  South  of 
Irel.md,  on  main  road  300  yards  from  railway 
station.  Lieensetl  for  Food  .Manufacture  with 
all  necessary  miHlern  machinery,  electric 
light,  splendid  water  supply.  .Area:  45,000 
sq.  ft.  covered,  and  1,500  sq.  ft.  uncovered 
.ipproximately.  J'here  are  two  cottages  going 
with  Factory  one  furnishi-d  and  vacant,  free 
of  rent.  Kates  alniut  £30.  In  first-class 
rep.iir.  Further  particulars  can  1m‘  had. 
Would  enter  into  an  agrt'ement  with  an 
Faiglish  firm  for  the  manufacture  and  sale  of 
their  gixKis  in  ICire. — Box  4S00. 

FOR  Sale:  (fn  the  South  Coast  lietween 
L  hichester  and  Fortsmouth,  a  mtxlern  well- 
luiilt  hrick  factory,  about  6,000  sq.  ft., 
together  with  18  acres  of  land  and  two 
cottages.  Factory  at  pn*sent  usetl  for  the 
m.miifacture  of  .Macaroni  products,  etc.,  but 
could  Ih'  adapted  for  any  trade. — IJ<>x  H4805. 

PLANT  FOR  SALE 

ROTARY  Dryer  large  capacity  (1  cwt. 
evaporation  p.h.),  motorised,  air  fan  and 
10  li.p.  motor,  steam  radiators,  thermostats, 
valves,  thermometers,  fet'd  conveyor  with 
infra-red  |>re-dryer,  in  complete  working 
ortler. — l)ryf<H>d  Ltd.,  .Acton,  W.3. 

HOMOGENISER.  stainless  steel  Tanks  and 
other  equipment,  excellent  condition. — Box 
•'•4776. 

SURPLUS  to  requirements:  Twelve  Retorts 
complete  with  tem|>erature  control  fittings 
.ind  recorders,  in  giKx!  condition,  capacity 
1.480  X'o.  I  T.  cans,  manufactured  by  J. 
F'r.irer  and  Sons.  One  stainless  steel  .Milk 
Tank.  1. 000  gall,  capacity,  as  new. — Offers  to 
.\lli»d  Canners  (Boothstown)  Ltd.,  Bixiths- 
town.  Manchester. 

TWO  Bak«T  Perkins  N'ieiinara  Kneading 
Mixers,  each  complete  with  two  steel  Ixiwls. 
S<-veraI  Dough  Brakes,  32  in.  by  12  in.  One 
X'o.  too  18  in.  Rapid  (irinding  .Mill  by  the 
Whitmee  lingiiieering  Co.  Ltd.,  London, 
S.W.12.  Brand  new.  Offered  cheap  for  (luick 
sale. — Offers  to  Lloyd  Rakusen  and  Sons  I.td., 
.Meanwcxxl  Road,  Leeds,  7. 

SOUTHALL  and  Smith  automatic  Weighing 
and  Filling  Machines  up  to  3  and  7  lb.  Gardner, 
size  G,  Sifter  Mixers.  Young  600  lb.  Sifter 
Mixer.  Drum  Mixer,  7  ft.  by  8  ft.  long.  Kek 
Mill,  X'o.  3,  with  15  h.p.  motor,  etc. — Dartnall, 
248,  HumlxTstone  Road,  Plaistow,  London, 
F:.I3. 

HOMOOEHISERS,  several  sizes,  excellent 
condition.  Also  stainless  steel  Pasteuriser  and 
other  equipment. — Box  84515. 


For  tala,  tho  following  food  procouing 
machinot  lurplut  to  roquiremontc 
2  Promior  omuliiflor  and  ditintograting 
machinal. 

I  Jackaon  and  Crockatt  pasta  bottia  fillar. 

I  Nawman  pasta  bottia  laballar. 

I  Gravfll  vacuum  Katchup  bottia  fillar. 

1  Purdy  Katchup  bottia  laballar. 

2  Mathar  and  Platt  appla  paaling  machinas. 
I  B.C.H.  appla  paaling  machina. 

I  B.C.H.  continuous  vagatabla  paalar. 

For  full  details  apply  Box  B4784. 


oil 


ONE  50-gall.  cap.acity  cop|K*r  steam  jacketed 
Boiling  Pan.  Cast-iron  outer  jacket  of  bolted 
construction,  arrangeil  for  hand  tilting,  and 
mounted  on  usual  cast  iron  stand.  Suitable 
for  50  lb.  (XT  sip  in.  working  steam  pressure. 
One  40-gall,  capacity  ditto.  This  is  at  present 
certified  for  use  at  30-35  lb.  ixt  sq.  in.  steam 
pressure,  but  would  probably  certify  for 
liigher  pressure,  if  desired.  Prices  upon 
application. — Birmingham  Chemical  Co.  Ltd., 
W  iltell  W  orks,  Lichfield,  Staff. 

STAINLESS  steel  lined  Holding  Tank,  by 
.A.P.W,  i,o<x>  gall,  capacity,  with  clamped 
manhole  on  swivel  bracket,  insulated  casing. 
3-blad«-  st:unless  ste«'l  agitator  with  I'ni versa! 
coupling.  Croft  '75  h.p.  reduction  gear 
t. 43.5  9.5  r.p.m.;  C.P.  ‘75  h.p.  motor  1,430 
r.p.m.,  400  volts,  direct-on  starter,  time  relay 
and  isolating  switches.  Fitted  with  Hobson, 
model  96,  telegauge  to  i,o(k)  gall.  Price: 
£<>00  on  site.  Fx  Preston.  .Also  stainless  steel 
Tanks  (new):  one  250-gall.  4  ft.  6  in.  by 
3  ft.  by  3  ft.,  £60:  two  138-gall.  3  ft.  by  3  ft. 
by  2  ft.  6  in.,  £55;  two  86-gall.  3  ft.  6  in.  by 
2  ft.  by  2  ft.,  £50:  two  74-gall.  3  ft.  by  2  ft.  by 
2  ft.,  £50.  Fx  Wigan. — T.  F.  Gallagher  anil 
Sons,  F.irl  Str<-et,  Belle  Grtx'ii  Lane,  Higher 
I  nee,  Wigan. 

TWENTY  water -cixjletl,  (k>uble-coiupartment 
Jelly  Tables.  19J  in.  by  20  in.  in  |X)lishcd 
aluminium;  twenty  water-coohxl,  double- 
compartment  cadmium  platt'd  Jelly  Tables; 
one  Brierley  Jelly  Tablet  Cutting  .Machine 
arranged  for  divided  tablets;  one  stainless 
steel  steam  jacketed  Jelly  Pan.  The  alxive  for 
sale  at  reasonable  prices. — .Apply  Box  B4780. 


DIESEL  .Alternator  Sets.  Blackstone  ILP.\’. 
series  vertical  Diesel  Fngine  driven  .Alternator 
Set,  400  3  50,  outputs  as  follows: 


/til's 

(vis 

Spi'ed 

.  1  Uenuttor 

Due 

iJ.l 

6 

500 

F.C.C. 

Two 

ii8 

5 

500 

Cromp.  Park. 

One 

loo 

5 

500 

Cromp.  Park. 

Three 

82 

3 

600 

G.F.C. 

F/ach 

with  starting  < 

■qiiipment,  etc.,  and 

switchgear. — George  Cohen  Sons  and  Co.  Ltd., 
Wo<xi  Lane,  London,  W.12.  Tel.:  Slu'phertls 
Bush  2070;  and  Stanningley,  near  Le»xls. 
Tel.:  Piidsey  2241. 


F  our  factional  Cold  Storage  Units,  10  ton 
capacity,  oach  unit  complata  with  two 
Lightfoot  Comproftor  and  Condansar 
Units.  All  thasa  units  ara  in  good  condition. 
For  full  dotails  apply  to  Box  BITOV. 


LABELLING 

MACHINES 

Reconditioned 
as  new 

PURDY  •  NATIONAL 
RAWSON  •  ERMOLD 
FLOWERS  •  NEWMAN 

Labellers  altcays  in  stock 

Establlshtd  I»7i 

C.  SKERMAN  &  SONS  LTD. 

118,  PUTNEY  BRIDGE  ROAD.  LONDON, 
S.W.I5  Ttl.:  VANDYKE  2406/7 


SECOND-HAND  PLANT  FOR  SALE 

600 

TEN  new  Twin  Roll  Spray  Driers,  Eschtr 
Wyss  system,  drier  rolls  of  chilled  c.i,,  40  in 
by  32  in.  diam.,  for  max.  74  lb.  w.p.’, 
air-e<x»led  doctor  blades,  rotary  disc  distribu. 
tion  trough,  air  spray  jets  ami  worm  discharw 
conveyors.  .Ancillary  e(|uipment  cotnpri^ 
stainless  steel  feed  pump,  jacketed  feed  tank 
aluminium  enrase<l  powder  dresser,  valvrs 
gauges  ami  all  eleetrieal  gear  for  driving. 
■New  Rotary  Louvre  Drier  by  Diinford  and 
idliott,  25  ft.  by  7  ft.  6  in.  <liam.,  ni.s,  shfH 
L  in.  thick,  m.s.  r.idial  louvres  in.  thick 
stainless  steel  double  tangential  louvres  j  in 
thick  and  stainless  steel  fe»-d  cone.  Inside  oj 
shell  and  both  sides  double  louvres  spravtd 
o'oo2  in.  zinc  covered  bv  o'oo6  in.  aluininiun) 
Drum  carried  on  two  roller  paths  and  dfiven 
through  girth  gear  and  pinion  from  worm  gear 
reduction  1k)x  and  15  h.p.  motor.  Complete 
with  iidet  and  outlet  centrifugal  f.ms.  Ej. 
haust  fan  metal  sprayed  and  inside  of  casint 
lithcotexl. 

Six  new  \’;icimni  Drying  Ovens  of  m.s.  welded 
constr.,  airprox.  7  ft.  long  by  3  ft.  6  in.  wide 
by  3  ft.  6  in.  deep,  fitte-d  q  steam-heated 
shelves  to  carry  36  acid-resisting  metal  trajs, 
36  in.  long  by  16  in.  wide  by  ij  in.  deep! 
Davit  swung  dcx>r  at  each  end,  with  hand 
wheel  rlosing  mechanism.  Oven  complete 
with  motor  driven  horiz.  wet  vaemnn  pump, 
pressure  atid  vaeimm  gauges,  metal  trays  and 
connecting  pip<*. 

Four  new  Wet  and  Dry  Ibrrizoiital  Vacuum 
Putiips,  ty|x>  PX.  6,  single  stage,  double 
.acting  tyjM'.  Capacity  approx.  2cxj  cu.  ft.  per 
minute  displacement,  at  speed  125  r.p.m. 
Fittixl  outlM>ard  Ix-aring  with  driving  pulley, 
approx.  12  h.p.  re(jnired  to  drive. 

Wrtical  Cake  .Mixer  by  Peerless,  100  qt. 
capacity,  fonr-sfx-ed  machine,  with  one  bowl, 
Ix-ater,  whisk  and  hcx>k.  Direct  drive  by  5  h.p. 
motor. 

Sifter  Mixer  by  Gardner,  300  lb.  capacity, 
mixing  trough  (x)  in.  long  by  19  in.  wide  by 
loL  in.  deep,  with  ribbon-tyix-  agitator. 
Brush  sifter  vc'c  rope  driven  through  gearing 
by  2I  h.p.  motor,  -115  3,  50  eyries.  Bottom  of 
mi.xer  hinged  and  fitted  gate  discharge. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE,  LONDON 

V1^>I2  Tal.i  Shaphards  Bush  Wl 

&  STANNINGLEY,  Nr.  LEEDS 

Tal.;  Pudsay  2241 


FOR  Sale:  Two  6  ft.  diam.  Bell's  Filters  for 
water  treatment,  approximately  6,000  gall. 
p»T  hour.  Complete  with  fittings,  etc.  Very 
little  use  since  installation  in  1949.-601 

84779. 

Phone  98  Staines 

PERKINS  jar.  "  Z  ”  blade  Tilting  Mixer. 

29  in.  by  29  in.  by  22  in..  4cx>,  3,  50;  also  (301 
“  Z  ”  and  fin  blade  .Mixers  up  to  42  in.  by 
28  in.  by  38  in.  Jacketed  ryl.  Mixers  and 
I’ans  up  to  3(x>  gall.  (I’nusedj  elec.  Portable 
Stirrers,  400,  3/50.  Flee.  Boiling  Pans,  20  and 

30  gall.  I, OCX)  and  1,500  gall,  alutnininm Tanks. 

Chcx'olate  Kettle,  3  ft.  3  in.  by  2  ft.  4  in.  deep. 
.Alite  Fill«-r,  J-oz.  to  3-lb.  packets.  Two 
Carter  Spiked  Roll  Crushers,  18  in.  by  12  in. 
D«‘  Laval  Fmnisor,  X'o.  2,  400/3/50.  36  in. 

coppe-r  Coating  Pan.  Gardner  Sifter'Mixets 
lip  to  6  ft.  by  2  ft.  by  2  ft.  Two  s.s.  wrorm 
Conveyors,  each  approx.  6  ft.  6  in.  by  12  in. 
diam.  Pumps,  pans,  hydros,  conveyors, 
elevators,  autcx’laves,  ovens,  condensers, etc.— 
Harry  H.  Gardam  and  Co.  Ltd.,  Staines. 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  •!.  (S/t)  MakM  a  pint  at  aiaanM 
4att.8/6.  HK  18/8.  118.31- 
for  furthtr  details  apply: 

ARTH  UR  WH ITTAKER  &  CO.  LTD. 

SO  Ohnrch  SL,  Nawton  Haath,  Maachailtr,  II 
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second-hand  plant  for  sale 

g|E  Perkins  steam  j.iiketed  Mixer  with 
TippiiiK  (ie.ir,  rapaeity  s  ewt.,  complete  with 
^tor  aiul  >tarter.  i,(kki  Presst'd  HI<k'  'I'in 
(.iMiverture  Mould-.,  j  in.  hy  i6?  in.  by  ii}  in., 
jjj(.  ,s  tubul.ir  trolleys  to  hold  moidds.  One 
ihristy  -'nd  Norris  Sn^nr  Disintrejjator  eom- 
nkte  with  motor  and  starter.  One  Kobinson 
ItressiiiK  Machine  with  span-  silks  and  brushes, 
i-oiiiplete  with  elevators,  motors  and  starters. 
y>w  .Avery  Dial  Platform  S<-ale,  capacity 
icwt.  One  C'<K-oa  Kettle. — Hox  15t7>Si. 

CBYPTO  electric  Hand  and  Face  Drier 
i]inis<‘dl;  trispiiiK  .Machines  by  Crypto, 
(Iri-i'a  and  Peerless;  centrifugal  l-^xtractors 
jve  oil  and  two  water)  by  Drymac  and 
yipToll;  two  eh-ctric  Potato  Peelers;  five 
IXiotlam  («as)  and  one  Harford  (oil)  two-pan 
Ranges;  i(>,ooo  standard  Hiscuit  Tins;  live 
Bland  Pedestal  Heat-sealing  .Machines;  and 
other  valuable  etpiipmeiit  from  “  W  illows  ” 
Foot!  Pr<Klucts  Crisp  l-'actory.  .Aucthm  sale; 
Pewnham  Market  on  Thiirsdav,  Octolwr  14, 
igt4.  The  owners  would  consider  selling  the 
whole  factory  as  a  going  concern. — Catalogues 
tmm  Charles  Hawkins  and  Sons,  Ihtwnham 
M.irket,  Norfolk. 

JOHNSON  It  in.  I’ulping  .Machine,  of  all 
M.iinless  steel  construction  and  fitted  with 
e  h.p.  -A.C.  motor  drive.  Complete  with  two 
sieves  and  in  new  comlition. — .Apply  Hox 

Bt/Qi- 

STOKES  and  .Smith  Pony  l.aln'lrite  l.abelling 
Marhine,  fitted  with  .A.C.  motor  drive  and 
motor  driven  pump.  Perfect  working  eon- 
liition. — .Api>ly  ISox  Ht7<i’. 

UMITED  numlx-r  unused,  very  powerful, 
B.T.H.  Extractor- Hlower  centrifugal  l•■an 
fnits  for  grit,  tlust,  tume,  steam  extraction, 
M<-w-('(H>ling,  <lrying,  etc.  l  -o  e.ich.  Fraction 
normal  cost. — Mellangers,  tof*.  Holloway 
Road,  l.ondon,  \.7.  Tel.:  North  *117. 

STEAM  jacketed  Steriliser  or  A'acuum, 
5  ft.  diam.  by  7  ft.  long,  full  swing  door, 
jacketed,  30  lb.  steam,  full  vacuum  inside; 
ditto  4  ft.  diam.  by  8  ft.  long;  ditto  20  in. 
diam.  by  3  ft.  long,  inside  sizes.  K.E.K. 
Onnding  Mill,  18  in.  diam.  beaters,  15  h.p. 
motor,  valves  and  fittings.  “  Johnson  ” 
wooden  plate  and  frame  Filter  I’rcss,  22 
chambers,  39  in.  by  22  in.  by  2  in.  thick, 
washing  type.  Stainless  steel  water  jacketed 
Pasteurisers  with  mixing  gear,  50-  and 
100-gall.  Stainless  steel  Homogen  iscrs  by 
Brush,  150  gall,  per  hour  and  75  gall,  per 
hour,  motorised,  44o'3;5o.  Stainless  steel 
Homogenisers  by  "  Hitrrell,”  10  h.p.  motor. 

iTemier  ”  5  in.  Colloid  .Alill,  6  h.p.  motor, 
400  3  50.  Stainless  30-gall,  steam  jacketed 
Tilting  Pan.  Stainless  60-gall,  gas  heated 
jacketed  Boiling  Pan.  Stainless  60-gall, 
steam  jacketed  Boiling  Pan.  Three-spieed 
Bowl  Mixers,  4-,  8-,  30  and  60-quart.  "  Bcl- 
haven  ”  .Mixer  Tilting  Pan,  18  in.  by  18  in. 
by  16  in.  deep,  double  Z  blades,  5  h.p.  motor; 
ditto  29  in.  by  28  in.  by  22  in.,  gland  packed 
learings.  AVerner  Mixer,  jacketed  pan,  29  in. 
by  29  in.  by  28  in.,  double  fin  blades.  “  Gard¬ 
ner  ”  Sifter  .Mixers,  sizes  D,  F,  E  and  G. 
Bowl  choppers,  Brandt  capping  machines. 
Peerless  cutting  machines,  compressors  and 
pumps. — Dartnall,  248,  Humlierstone  Road, 
Plaistow,  London,  E.13. 

PULVIRISIHO,  Grinding,  Mixing,  Drying. 
We  collect  and  deliver.-^rack  Pulvensing 
Mills  Ltd.,  Plantation  House,  .Alincing  Lane, 
London,  E.C.3.  Mansion  House  4406. 


DRIED  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 

GROEKD  PAPRIKA 

• 

AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  A  52  BARBICAN.  LONDON.  E.C.l 
Ttitphone;  Monarch  6124-6  (3  llnei) 


SECOND-HAND  PLANT  FOR  SALE 

TWO  .Aiitopack  Weighing  and  Packing 
Machines  up  to  2  lb.,  £'75  each.  One  Silken- 
burg  Heat  FIxchanger,  £50.  One  .Apothecary 
Scales  and  AVeights,  £10.  t)ne  brand  new 
Creamery  Package  .Alultifio  Heat  Exrhatiger, 
£550.  One  second-hand  Creamery  Package 
Multiflo  Heat  Exchanger,  £350.  One  500  lb. 
Jahn  Chocolate  Kettle,  £275.  Homogenisers; 
One  400  g.p.h.  Cherry  Burrell,  £400;  one  100 
g.p.h.  Cherry  Burrell,  £273.  One  200  g.p.h. 
Creamery  Package,  £230.  One  two-stage  200 
g.p.h.  Homogeniser  by  G.  ami  J.  VA'eir,  with 
12  h.p.  motor  and  starter,  £375.  Stainless 
Steel  Steam  Heated  Vats,  by  Creamery 
Package  and  Cherry  Burrell,  with  motorised 
agitators:  100  gall.  £225;  200  gall.,  £325., 
Stainless  Steel  Refrigerated  V'ats  by  Creamery 
Package  and  Cherry  Burrell,  200  gall.,  £325; 
too  gall.,  £200.  Stainless  Steel  Block  Cutters, 
from  £30.  Frigidaire  4-section  Refrigerated 
C(x)ling  Tunnel,  28  in.  long,  complete  with  unit 
and  blowers.  Large  stocks  of  Confectionery, 
Refrigeration  and  Ice  Cream  Plant;  details  on 
request. — Alfred’s  Ices  (1934)  Ltd.,  3,5,  Hall 
Place,  London,  W.2.  PADdington  6619, '6610 
(4  lines). 


SECOND-HAND  PLANT  WANTED 


WANTED 

I  Mather  &  Platt  or  Kellie  Pea 
and  Bean  Filler. 

I  Rotary.  Steam,  Pea  and  Bean 
Blancher. 

I  Goose-neck  Elevator,  or 
I  Combined  Elevator  •  Blancher 
as  above. 

Dttails  to 

BOX  B4753 


WANTED:  (Jardner  or  other  type  jacketed 
Mixer  preferably  stainless  steel. — Box  H4773. 

WANTED:  Stainless  steel  Tanks  suitable  for 
■Alalt  A'inegar.  Horizontal.  300,  1,000  or 
1,230  gall. — State  price  and  full  partiriilars  to 
A'orkshire  A’inegar  Co.  Ltd.,  Kirkstall  Road, 
Leeds. 

WANTED:  .Almond  Blanehing  Plant  of  large 
capacity,  new  or  second-hand. — Please  eon- 
t.ict  Box  B4798. 


DRAKESONS 


GENERAL  METAL  SPINNERS 

CAPACITY  UP  TO  72 
I N  ALL  METAL 


SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBERWELL. 
LOHDOII,  $.E5. 


Pewtil  &  Ce.,  ‘Drum  Matter’  Works,  Burry  PerLCarmt. 


MISCELLANEOUS  SALES 

FOR  disposal:  2-3  cwt.  fine  grade  Sodium 
.Alginate.  Samples  available. — Offers  to 
Box  B4783. 

APPLES  for  Canning,  Jam  and  .Mincemeat. 
300  tons  hand-picked  Bramleys,  machine 
graded  2!  in. -2}  in. -3  in.  to  your  requirements. 
.Also  Swedes  and  Carrots  f»)r  Canning.  AVe 
shall  lx-  pleased  to  submit  keen  quotations 
delivered  to  your  factory  in  6-ton  loads  on 
n-eeipt  of  your  enquiry. — Horace  Sullivan 
Ltd.,  Fruit  .Merrhants,  133,  AA’idemarsh 
Street,  Hereford.  Tel.:  2332  (4  lines). 

MINISTRY  of  Food.  Concentrated  Orange 
Juice.  The  Ministry  of  Food  invites  offers  for 
its  storks  of  Sicilian  Concentrated  Orange 
Juice  as  follows: 

Reconditioned  Juice  (suitable  for  fcxxl  manu¬ 
facture)  in  wax-lined  wo<xlen  casks  each 
containing  atxxit  43  gal. 

V nreconditioned  Juke  in  original  cans  packed 
in  w<xKlen  cases,  six  cans  per  case,  each  can 
containing  approximately  two-thirds  of  a 
gallon.  The  condition  of  the  unreconditioned 
juice  varies  greatly. 

Full  particulars  and  samples  of  both  the 
reconditioned  and  unreconditioned  juice  may 
lx-  had  on  application  to:  Ministry  of  Food, 
AV’clfare  F'oods  (I’rocurement)  Braneh,  Great 
Westminster  House,  Horseferry  Road,  Lon¬ 
don,  S.W.i,  to  which  address  offers  should  lx- 
submitted  not  later  than  October  31,  1934. 

TERYLENE,  Nylon,  Courlene  Overalls  direct 
fnim  manufacturer.  Write  for  {Satterns, 
prices — .M.  Ley,  Dept.  “  F,”  4,  Shaftesbury 
.Avenue,  Kenton,  Middx. 


FOR  DISPOSAL 

Liquid  Cheese  Whey 

(non 

separated).  Regular 

daily 

supplies.  London  area. 

Box  B477I. 

CANNERY  Stores  and  Plant.  Beef  Extract, 
Gelatine,  Marmite,  Beef  Dripping,  Egg 
.Albumen,  Onion  Flakes,  Mixed  Spices,  Cans, 
Cartons,  etc.  Equipment  includes  steam 
jacketed  pans  in  copper,  nickel  and  aluminium, 
retorts,  mincing  machine,  can  forming, 
seaming,  flanging,  testing  and  washing  plant. 
— AV'rite  Box  B4731. 

ESTABUSHED  manufacturers  invite  en¬ 
quiries  for  genuine  AA'orcestershire  Sauce  at 
13/6  gall.,  ex-works. — Tamar  Indien,  Harders 
Road,  Peekham,  S.FL  13. 

MISCELLANEOUS  WANTS 

AUTOMATIC  I  -ine  wanted  for  packing  nuts. 
.Anything  considered.  Send  details  of  plant 
where  lying  and  price  required  to  Box  B4774. 

WANTED:  regular  supplies  of  Clean  Second¬ 
hand  I  lb.  Jam  Jars,  up  to  2,000,000  per 
annum.  Best  prices  paid. — Box  B4804. 

I  BUY  discontinued  lines,  old  stocks,  small  or 
large  lots,  canned  goods,  chocolates,  sweets, 
groceries,  biscuits,  hardware,  chemist’s  sun¬ 
dries,  polishes,  soap  ix)wders,  fancy  tins, 
cardl^ard  boxes  for  packing  chocolates, 
sweets. — Paul,  413,  Bury  New-road,  Salford, 
7.  Tel.:  Broughton  2700. 

ADVEIRTISER  purchases  Waste  Fats  and 
Oils.  Give  full  details  and  forward  samples  to 
L.  R.  Stevens,  "  Stella  Maris,”  Dirtham 
Lane,  Effingham,  Surrey.  Tel.:  East  Horsley 
3229. 

REQUIRED  redundant  Wooden  Boxes,  Cases, 
Bottle  Crates  and  Containers  in  large  quan¬ 
tities. — Full  particulars  price  etc.,  to  Silver- 
dale  Box  Supplies  Ltd.,  Burgess  Hill,  Sussex. 
Tel.:  3485. 

MEDICAL  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Davold  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  .MANsion  House  3951-2. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  London  Office:  30/52,  Blandfcrd  Street, 
W.t.  Tel.:  Welbeck  8465. 
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sifters  have  years  of  experience  of  sifting  behind  their  de¬ 
sign  Our  experience  of  sifting  covert  a  wide  range  of  mat¬ 
erials  Let  us  help  you  with  your  problem,  lettt  undertaken 
on  your  material  and  technical  data  supplied  free  of  charge 
Outputs  range  from  tons  to  lbs  per  hour 


sifters  have  years  of  experience  of  sifting  behind  their  de¬ 
sign  Our  experience  of  sifting  covert  a  wide  range  of  mat¬ 
erials  Let  us  help  you  with  your  problem,  lettt  undertaken 
on  your  material  and  technical  data  supplied  free  of  charge 
Outputs  range  from  tons  to  lbs  per  hour 


the  foremost 
importers  and  dealers 
in  dried  fruits 

GRAHAM 

&  Co.  Ltd. 

ESTABLISHED  IN  EASTCHEAP  SINCE  1871 

3  ST.  GEORGE’S  LANE  EASTCHEAP 
LONDON,  E.C.3.  Mansion  House  4142 
and  at 

8-12  RAINFORD  Gdns..  STANLEY  ST. 
LIVERPOOL,!.  Central4680 

SUPPLIERS  TO  THE  WHOLESALE  AND 
MANUFACTURING  TRADES  EXCLUSIVELY 

PREPACKED  FRUITS 
UNDER  OWN  OR  CUSTOMERS*  BRANDS 

Write  for  Our  Current  Price  List  with  detailed  offer  of  ..  . 

CURRANTS  FIGS  FRUIT  SALAD 

SULTANAS  APRICOTS  GLACE  CHERRIES 

RAISINS  PEACHES  PEEL 

DATES  PRUNES  COCONUT 


MANUFACTURING  QUALITIES 
oft-  Currants,  Sultanas, 
Dates,  Candied  Peel. 


CANNING  TOWN  GLASS  WORKS  LTD., 
3004  NEW  BRIDGE  STREET,  E.C.4 

Telophoooi  CENTML  S342S  Te/efromt:  ORTAD.  LUO.  VONDOf 

WORKS:  SANNINR  TOWN.  C.1I  mt  QURINNOROURN,  KIRT 
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all^nUh"^ 

vacuum  pumps 

ro*  FACTOkV  Oft  LAIO«ATO«Y  PUMPOStS 


All  Types 
for 

All  Duties. 

Wet  and  dry 
pumps  of  ail 
sizes. 

Reciprocating 

and 

Rotary  Types. 

Single  and 
Two-stage 
High  Vacuum 
pumps. 


Pulsometer  Cn^ineeting  C!  U/.. 

nine  Clms  Ironworks.  R(adin9. 


THE  PASCALL  ENGINEERING  CO..  LTD..  114.  LISSON  GROVE.  LONDON.  NWl 


The  snake  in  the  grass  often  lurks  ^  I  •  If 

where  all  looks  well  and  attacks  I  j  ^^7  /^oj 

without  warning:  its  name  is  cor-  {  dnSfl 

rosion.  And  yet  all  conditions  which  ul  I  f  ^ 

entail  corrosive  risk — acidic  clTects. 

steam,  heat,  fumes,  for  example  ^^^^^■|||||||||||||||M^^H^^^ 
to  problems 

special 

by  you 

like  to  have  full  details  of  the  special¬ 
ist  service  provided  by  Semtex  for 

the  construction  of  flooring  and  all  your  own  maintenance  unit,  ft 
types  of  structures  designed  to  keep  information  about  these  materials  resistant  will  be  sent  to  you  in  the 

corrosion  at  bay,  please  let  us  hear  which  are  of  the  utmost  importance  form  of  the  illustrated  booklet  referred 

from  you.  Alternatively,  if  you  run  in  making  installations  fully  corrosion-  to  below. 


.  In  txmmpU  of  good  flooring  in  a  modrrn  food  fm€$or\ 
I'hr  t$rid-rr!tia$anl  liUa  arr  htddrd  and  Joint^  in  a  aptttol 
irmrnt. 


KIimWi 

II  fill 

Bimi 

linl 

SPECIALISTS  ly  lyUlSTRIAL  ANTI-CORROSlOy  TREATMEyTS  •  FLOORiyC  AyO  DECKiyC  COyTRACTORS 
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